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FAVORITE RECIPES FROM 24 FOREIGN COUNTRIES . 


LUXURY GAS RANGE 


This beauty features a big 18 in. 
oven with glass window, waist- 
high broiler, storage drawers, etc. 


POPULAR GAS RANGE 


Just like Luxury Range above— 
except has low broiler. Dozens 
of wonderful modern features! 


ECONOMY GAS RANGE 
An outstanding value! Giant 
oven with heat control. One- 
piece top with lamp, broiler, etc. 


COMBINATION RANGE 


left side burns coal, oil, or 
. wood for winter cooking. Right 
is complete gas ronge. Auto- 
matically controlled oven. 


TWO OVEN ELECTRIC 


A Deluxe Automatic Modell 2 
ovens—2 broilers—2 storage 
drawers, Chromalox units, etc. 


AUTOMATIC ELECTRIC 


\Thermagic oven with window. 
"Jiffy-Lift"' deep-well cooker, 
warmer drawer, Chromalox units.. 


You'll find your ideal range 
among these beautiful 


KALAMAZOO 


GAS AND ELECTRICS 


When you see these gleaming, 
work-saving beauties you'll 
fall in love with them. They 

bring you the latest work- 
saving features—and the 
latest streamlined styling! 


REFRIGERATORS a 
S | A complete line of handsome = i 
| refrigerators—offering you cmm i 


just about every feature and 
any cubic-foot size you desire. 


WASHING MACHINES BE | 


You won't worry on wash- | 
day with one of Kalama- 


zoo's work-saving beauties! 


(Ke Lamazoo 


HEATING EQUIPMENT 


FISH HEATING & APPL. CO. 
323 So. 3rd Dial 2-4743 
LA CROSSE, WISCONSIN 


PUBLISHED BY 


THE KALAMAZOO STOVE & FURNACE COMPANY 
KALAMAZOO, MICHIGAN 


1951 


A Trip Around the World 


Doesn’t the very thought start you dreaming of the famous 
hotels of Paris and London — the fabulous resorts of the Riviera 
and Buenos Aires? Doesn't it send your imagination soaring to 
the majestic ruins of Italy —the picturesque beauty of Holland 
— the exotic streets of India? 

Although these troubled times make it impossible for us to 
enjoy these thrilling sights, we can still delight in one of the 
world's greatest treasures —its many famous and delicious 
dishes. 

So why not take an epicurean round-the-world cruise and 
let this little book be your guide? You and your family will 
revel in new and unusual taste thrills from Europe, Asia, the 
Americas. And, you'll love them! 

All the recipes have been adapted for use in the American 
Home. Measurements conform with those commonly used in 
the United States today; oven temperatures correspond with 
those used by us with our modern gas and electric ovens. 

We have set down world-favorite recipes — some from nations 
with whom we are no longer friendly. However their cookery 
was created in friendlier days, so it is included here as traditional 
cookery belonging to the world —and to you. 


Bon Voyage! 


Copyright 1951 
by CULINARY ARTS PRESS 
READING, PA. 
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Austria : 


Austrian cooking has been greatly influenced by that of other nations with 
which she has come in contact. Many dishes are of evident Teutonic origin, yet 
under the capable and deft direction of the Austrian cook, they have been inter- 
preted in such a way as to have become decidedly native to Austria. Likewise, 
Hungarian and Italian cooking have been major influences in the development of 
Austria's cuisine. Hungary's priceless contribution of that delightful flavoring, 


paprika, and Italy's gift of paste mixtures have 
been invaluable. We notice, too, the usual 
French influence. In spite of all these outside 
influences, we may very well say that Aus- 
tria's cooking is national; her Viennese pastry 
cooks rank with the best in the world. 

Austrian cooking caters in the main to the 
appetites of strong, healthy people, although 
there are plenty of dainty dishes to appeal to 
those individuals whose tastes and food in- 
terests may have become jaded. Soup is one 
of the most important dishes, and with the 
peasant and working classes is a meal in 
itself. All manner of pastes, dumplings and 
forcemeat balls are added to the stock in 
order to make it more hearty and substantial. 

The geese of Pressburg outvie those of 
Strasbourg or many other places. Goose fat 
and livers are very plentiful and inexpensive 
in Austria; they are used extensively and 
give a very rich and, according to some Ameri- 
cans and Frenchmen, a very greasy element to 
the dish. 

Austria's food is exciting and tasty, as well 
as satisfying. In this country, the home of 
Viennese music, we find “Weiner Schnitzel,” 
chocolate-covered "Indianer Krapfen," sugar- 
coated apple “Strudels,” and every kind of 
pastry from the dry "Linzer Torte" to the 
rich and delicious nut cake, “Haselnusstorte.” 


Sachertorte 


(A delicious cake named after the famed Frau 
Sacher who catered to the tastes of the Aus- 
trian nobility) 


% cup butter 

34 cup sugar 

6 eggs, separated 

1 teaspoon vanilla 

6 squares chocolate, melted 
2 cups pastry flour, sifted 


Cream the butter thoroughly, slowly add 
the sugar and beat until well blended. Add 
the egg yolks one at a time, beating after 
each addition; add the vanilla. Whip the 
egg whites until stiff and fold into the cooled 
and melted chocolate. Combine with the first 
mixture and add the sifted flour. Pour batter 
jnto floured and well-buttered cake pans and 
bake in a slow oven (325° F.) about 25 
minutes. Remove from pans and cool. Spread 
with apricot jam. Then cover with Chocolate 
Icing made as follows: Melt 6 squares of un- 
sweetened chocolate and % cup of sugar in a 
saucepan. Add ¥% teaspoon vanilla and 2 table- 
spoons of water and boil it until it spins a 
thread. Remove from fire and beat until 
creamy. 


Apfel Strudel 
(The Hungarian version of Apple Pie) 


1% cups flour 
Y4 teaspoon salt 
l egg, well beaten 
4 cup lukewarm water 
2 tablespoons melted butter 
3 cups apples, chopped 
$ cup raisins 
^ cup currants 
^ cup chopped nut meats 
3 tablespoons bread crumbs 
4 cup butter, melted 
^ cup brown sugar 
l teaspoon cinnamon 
Grated rind of !4 lemon 


Sift the flour and salt into a bowl; make a 
well in center and add the beaten egg, water 
and 2 tablespoons melted butter. Blend the 
mixture thoroughly with the fingertips. Knead 
with both hands until it is-elastic and does 
not stick to the hands. Place on a floured 
board and cover with a cloth and let stand 
about 30 minutes. Cover a large table with 
a clean white cloth; place dough in center 
of table and gently pull and stretch the dough 
until it is very thin. Care should be taken 
not to tear it. When dough is very thin and 
has been stretched as much as possible spread 
with the remaining ingredients which have 
been mixed together. Fold in outer edges 
and roll. Bake in a hot oven (450° F.) for 
10 minutes; reduce to 400° F. and continue 
haking for 20 or 30 minutes or until brown. 


Vienna Tarts 


Ve cup cottage or cream cheese 
Y% cup butter 
l cup flour 
Jelly or preserves 
Mix the cottage 
cheese, butter and flour 
to a smooth paste. Chill 
for 30 minutes. 
Cut in small 
pieces and roll 
each piece into a 
square. Place a 
spoonful of jelly 
or preserves in 
center and 
pick up the 
corners and 
pinch togeth- 
er. Bake in a 
quick oven 
(450? F.) un- 
til brown. 


: Austria 


Weiner Schnitzel 
(Breaded Veal Cutlets) 


Veal steaks, % inch thick 
Salt and pepper 
Bread crumbs 
1 egg, beaten 
2 tablespoons water 
Butter or other shortening 
Poached eggs 
Anchovies 
Capers 
1 lemon, sliced 


Cut steaks into individual portions. Season 
with salt and pepper; dip into the bread 
crumbs, then in the egg to which water has 
been added and again in the bread crumbs. 
Melt the butter or other shortening in a skil- 
let and brown the meat over a quick flame. 
Cover and continue cooking over a low flame 
abont 30 minutes or until tender. Serve with 
a poached egg on each portion, garnished with 
capers, anchovies and lemon slices. 


Osterreichische Eier 
(Austrian Eggs) 


6 hard cooked eggs 
14 cup chopped cooked mushrooms 
3 anchovies, chopped 
2 tablespoons minced ham 
2 tablespoons minced chicken 
1 egg yolk j 
2 teaspoons olive oil. 
Salt, pepper and vinegar 


Cut the hard cooked eggs in half lengthwise. 
Remove the yolks and mash with a fork. 
Combine with the mushrooms, anchovies, ham, 
chicken and mix well. Beat the egg yolk, add 
the olive oil, salt and pepper and a little 
vinegar to taste. Add to the first mixture 
and blend. Refill egg whites, place on salad 
leaves, and garnish with some of the egg 


mixture. 


Heringe in Rahmsauce 
(Herrings in Cream Sauce) 


6 fillets of fresh herrings 
8 tablespoons sour cream 
Y% cup bread crumbs 

Salt and pepper 
6 boned anchovies 
2 tablespoons butter 


Place th: fillets of herrings in a buttered 
casserole, pour the sour cream over them and 
sprinkle with bread crumbs, salt and pepper. 
Garnish with anchovies and dot with butter. 
Put in a moderate oven (350° F.) and 
bake for 20 or 30 minutes until the fish is 
tender. 


Bries Suppe 
(Sweetbread Soup) 


2 pairs sweetbreads 
2 tablespoons butter 
2 onions, sliced 
3 carrots, diced 
1 small head cabbage, shredded 
3 tablespoons flour 
4 cups stock 

Salt and pepper 
1 cup cooked asparagus tips 


Cover the sweetbreads with cold water and 
let soak for 3 or 4 hours, changing the water 
2 or 3 times during that period. Drain and 
cover with fresh cold water; bring.to a boil 
and cook for 2 minutes. Remove from water 
and place on a clean towel to drain. Cut 
away bits of skin and veins with a knife, being 
careful not to break the sweetbreads. Melt 
the butter in a saucepan and add the onions, 
carrots and cabbage and simmer about 10 min- 
utes; add the flour and stir until blended, then 
add the stock which has been brought to a boil. 
Stir until mixture is well blended. Cover 
pan and simmer about 45 minutes. Add the 
sweetbreads which have been cut into 2-inch 
lengths and continue to cook for 30 minutes 
or until the sweetbreads are tender. Season 
to taste with salt and pepper. When ready 
to serve remove the sweetbreads to a soup 
tureen and strain the soup over them. Gar- 
nish with the asparagus tips. 
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Kummel Suppe 
(Caraway Soup) 


4 tablespoons butter 

4 tablespoons flour 

3 cups boiling water 

1 teaspoon caraway seeds 
Salt and pepper 

1 cup cooked macaroni 


Melt the butter in a saucepan, then gradu- 
ally stir in the flour, and brown the mixture. 
Add the boiling water, stirring well. Then 
add the caraway seeds, salt and pepper and 
simmer for 30 minutes; strain and add the 
cooked macaroni. Croütons are sometimes 
added to the soup instead of macaroni. 


Kaseplatschen mit Rahm 
(Cheesedrops and Cream) 


Y^ cup flour 
teaspoon salt 
cup cream 
Grated cheese 


Mix together the flour, salt, and cream. ` 
When well blended, drop by small spoonfuls 
on a well-buttered cookie sheet and sprinkle 
with cheese. Bake in a quick oven (450? F.) 
until brown. 


Belgium 


7 


The cuisine of Belgium is justly famed abroad for its excellence; throughout 
the kitchens of Belgium one finds high standards of food cookery. Although greatly 
influenced by the French methods and style of cooking—and to a certain extent by 


the Dutch—there are a number of dishes 
which stand out as being distinctively Belgian. 

Soups are much used; “Le Hochepot,” lit- 
erally translated as hodge-podge or hotchpotch, 
is really a stew. Many kinds of meats and 
vegetables are cooked together and, when 
sufficiently boiled, the soup stock is strained, 
the vegetables chopped fine and used to gar- 
nish the dish, and the meat is served as 
a separate course after the soup has been 
eaten. There are two kinds of “Waterzoie" 
popular in Belgium; one is a soup prepared 
with chicken and vegetables; the other is a 
soup consisting of a mixture of fish and vege- 
tables. Many kinds of fish are used; the whole 
making of the soup depends on the fish used. 

Perhaps one of the best known Belgian 
dishes is "Les Carbonnades Flamandes," a 
Flemish*beef stew. 

“Les Choesels," beef and veal sweetbreads, 
is a typical dish. Both restaurants and house- 
wives are in the habit of preparing this dish 
on Thursdays; bullocks and calves are usually 
slaughtered in Brussels on that day, and since 
a sweetbread is best when perfectly fresh, 
this dish has come to be known as a Thurs- 
day specialty. 

*Anguilles au Vert," stewed eel; “Moules 
Mariniéres,” boiled mussels; “Poularde de 
Bruxelles,” chicken served in the manner of 
Brussels; and certain types of "Fricassées" are 
very characteristic. 


Le Waterzoie 
(Chicken Soup) 


1 stewing chicken 
V lemon 
2 onions 
4 cloves 
1 cup diced celery 
3 leeks, minced 
l^ cup diced carrots 
1 tablespoon minced parsley 
1 sprig thyme 
1 bay leaf 
Salt and pepper 
2 cups dry white wine 


Dress and clean the chicken, leaving it 
whole; rub thoroughly with the lemon and 
place in a large kettle. Add water to half 
over the chicken and bring to a boil; skim. 
Peel the onions, leaving them whole and insert 
two cloves in each onion; add to the chicken 
with the remaining ingredients. Cover kettle 
and simmer slowly until chicken is tender. 
When ready to serve remove chicken from 
the broth and carve it, placing the carved 
pieces in a soup tureen. Cover with the broth 


and garnish with sprigs of parsley. Serve at « 


once, 


Petites Galettes Wallones 
(Little Cakes) 


1 cup melted butter 
“2 cup powdered sugar 
1 egg, well beaten 
3 cups flour 
1 teaspoon baking powder 
5 teaspoon salt 
2 teaspoons cinnamon 
4 cup milk 
ló cup raisins 

Mix the butter and sugar; add the egg 
and beat. Sift the flour, baking powder, salt 
and cinnamon and add alternately with the 
milk. Add the raisins. Form into small cakes 
and bake on a well greased cookie sheet in a 
moderate oven (350? F.) until brown. 


Carbonnades Flamandes 
(Flemish Beef Stew) 
2 tablespoons butter 
3 onions, sliced 
1 pound beef, cut in cubes 
1 bay leaf 
l cup water ` 
Salt and pepper 
Melt the butter in a saucepan and cook 
the sliced onions until they are brown. Add 
the meat, bay leaf and water. Cover the sauce- 
pan and simmer slowly until meat is tender, 
adding more water as needed. One-half hour 
before serving, season with salt and pepper 
to taste. Serve with boiled potatoes. 


Oeufs Meulemeester 
(Baked Eggs), 
6 hard cooked eggs 
2 tablespoons butter, melted 
l teaspoon minced chervil 
l teaspoon minced parsley 
JÁ teaspoon dry mustard 
Salt and pepper 
4 cup shelled and chopped shrimp 
l cup cream 
Grated cheese 
Butter 
. Chop the eggs fine, add the butter, season- 
ings, shrimp and cream and mix well. Pour 
mixture into a well buttered baking dish, 
sprinkle top 
with grated 
cheese and 
dot with 
bits of but- 
ter. Bake in 
a quick 
oven (450° 
F.) until 
cheese 
melts and 
begins to 
brown. 
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: Canada 


Social life in Canada is in many respects so similar to that of the United 
States that it, is difficult to characterize Canadian cooking as being particularly 
unique. On the whole, the cooking found in Canada is reminiscent of English 


cookery, of that of the New England and 
North Central sections of the United States, 
and in certain sections of old French cookery. 

One must refer to the "habitant" dishes of 
old Quebec in order to have anything that 
savors at all of local color. French-Canadian 
food is prepared to appeal to hungry men and 
women; the meat dishes, most probably be- 
cause of the very cold climate and the long 
hours spent outdoors by the trappers and 
woodcutters, are the heart and soul of “Habi- 
tant” cookery. The “Habitant” was originally 
a small Canadian landowner of French de- 
scent; today, the term is used to refer to 
the rutal district surrounding Quebec. Inter- 
esting dishes such as “Perdrix au Chou,” part- 
ridge with cabbage; “Civet de Liévre,” rabbit 
stew; “Crépes au Lard,” salt pork pancakes; 
and “Croquinolles de Quebec,” Quebec dough- 
nuts, are all favorites in this section. 


Tourtieres a la Canadienne 
(Canadian Meat Pies) 


3 pounds pork (not too lean), chopped 
2 onions, chopped 
1 teaspoon salt 
J4 teaspoon pepper 
J4 teaspoon paprika 
Pastry 
Mix onions, salt, pepper and paprika with 


meat. Place in a saucepan, cover with water, 
and let simmer for 1 hour. When the meat 


is cooked it should not be dry, but rather , 


moist. Put the meat mixture into individual ; 
pastry shells, cover with a top layer of pastry 
and bake for 15 minutes in a hot oven 
(400° F.). 


Crépes au Lard 
(Salt Pork Pancakes) 


6 to 8 slices salt pork 

2 cups flour 

15 teaspoon salt 

4 eggs 

2 cups milk 

Fry salt pork to a delicate brown. Into a 
bowl sift the flour mixed with salt. Beat 
the eggs and add the milk. Pour this mix- 


@& ture slowly into the flour to form a smooth 
A 


dD batter. Pour the batter over the in- 
? dividual pork slices, fry on both 
sides. Serve very hot on heated 
plates. Grated maple sugar is deli- 
ious sprinkled over these pancakes. 
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Croquignolles De Quebec 
(Quebec Doughnuts) 


J4 cup butter 

2 egg yolks, beaten 

2 egg whites, stiffly beaten 
3 cup milk 

1 tablespoon brandy 

l cup sugar 

3 cups flour 

3 teaspoons baking powder 
V, teaspoon salt 


Cream butter until soft and fluffy, add egg 
yolks, then the stiffly beaten egg whites, milk, 
brandy and sugar. Sift together flour, baking 
powder and salt. Add to the first mixture. Roll 
this dough 14 inch thick and cut in. rounds, 
making gashes in the top of each “doughnut.” 
Fry in deep hot fat (370° F.), drain and roll 
in brown sugar. The Quebec cooks claiin that 
the flavor is greatly improved if the dough is 
chilled overnight before frying. 


Soupe aux Pois 
(Pea Soup) 

2 cups split peas 

6 cups cold water 

1 pound salt pork 

l onion 

Dash pepper 

Soak the split peas overnight in cold salted 
water. Wash peas in fresh water, and cook 
in the 6 cups of cold water. Allow them to 
simmer for 4 or 5 hours in a covered iron 
pot along with the salt pork, onion and 
pepper. A few minutes before serving add a 
pinch of savory. 


Ragoüt Pattes de Cochon Avec 
Boulettes 
(Pigs Feet with Meat Balls) 


2 pig’s feet 

2 onions, diced 

2 quarts cold water 

2 pounds chopped lean pork 
Salt and pepper 

1 onion, minced 
Butter 

Z cup browned flour 
Cold water 


Scrape and singe the pig’s feet and put in 
an iron pot with the 2 diced onions and the 
2 quarts of cold water, and boil until tender. 
Mix the pork with the minced onion and 
season with salt and pepper. Shape into meat 
balls and brown in butter. Make a paste of 
the flour and cold water and add to the pig’s 
feet broth. Let cook 15 minutes until the 
gravy thickens; then add the meat balls, cook 
about 15 minutes and serve. 


China : 


In that vast and ancient land of China, through long ages, eating grew to be a 
fine art, but only the prosperous had the means and the leisure to maintain the 


exceptional standards of culinary art achieved 
in the bygone, historic days of famous epicur- 
eans. 

Chinese dishes require very careful and long 
preparation, a fact which causes many Amer- 
ican housewives to be reluctant to try them. 
The food is rich, but not necessarily greasy. 
This results from using well selected ingre- 
dients, mostly fowl, in the preparation of the 
stock which is the basis of many tasty sauces 
and gravies that form part of the majority of 
dishes. Chinese food is usually thoroughly 
cooked and then served immediately. There 
are very few cold dishes. 

The poor people in their daily life eat corn- 
flour bread, known locally in Chefoo as “p’ien 
pen," with steamed potatoes, millet congee 
(a sort of soup), kaoliang millet flour congee, 
pickled turnips, vegetables and dried fish. 

The well-to-do and rich people eat noodles, 
boiled dumplings, bread or flat cakes made 
of wheat flour, supported by pork, chicken, 
fish—occasional beef and mutton—ánd the 
vegetables of the season. 

Favorite and characteristic dishes are: "Tsau 
Hoen Ning,” fried shrimp meat; “Lah Ts 
Chi,” chilied chicken, a favorite method of 
preparing this fowl; Bird’s Nest Soup; and 
Water-lily seeds, steamed with candy. 


Sze Ts Deu 
(Lion’s Head) 


1% pounds pork, minced fine 
4 tablespoons soya sauce 
4 tablespoons Chinese wine (Shoashing or 
sherry) 
teaspoon sugar 
teaspoon black pepper 
clove garlic, crushed 
egg whites 
cup rice flour 
Hot fat 
Combine the minced pork, soya sauce, wine, 
sugar, pepper and the clove of garlic which 
has been crushed. Mix well. Add the slightly 
beaten egg whites and then slowly add the 
flour. Form the mixture into small balls and 
fry in deep hot fat until brown. Serve with 
noodles or rice. 
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Egg Foo Yung 
(Chinese Omelet) 


Y% cup finely diced cooked bacon or ham 

l5 cup minced onion 

JA cup sliced water chestnuts 

1 cup bean sprouts 

5 eggs, well beaten 

Combine the meat, onion, chestnuts and 
sprouts and mix well. Add the eggs and beat 
until a thick consistency is secured; divide 
into 6 portions, mold into a soup ladle or 
cup and pour carefully into a shallow pan 
of hot fat or oil. When one side is brown, 
turn over and brown the other. 


Ka Hsien Au 
(Perfumed Goose) 

1 8-pound goose 

4 cups water 
74 cup brown sugar 

2 tablespoons salt 
V, teaspoon cinnamon 
l5 teaspoon white pepper 
4 teaspoon sage 
4 teaspoon allspice 
^ teaspoon cloves 

Wash and clean the goose. Combine the 
remaining ingredients in a kettle large enough 
to hold the goose. Bring mixture to a boil and 
continue cooking about 10 minutes. Place 
goose in the liquid, and cover with a tight- 
fitting lid. Simmer slowly for several hours 
until the goose is tender, basting it occasion- 
ally. Remove from fire and allow to stand 
about 15 minutes before serving. Cut in slices 
or portions and serve with the sauce. 


Water Chestnut Souffle 


egg yolks 
tablespoons butter, melted 
cup milk 
Salt and pepper 
can water chestnuts, diced 
egg whites 

Beat egg yolks until thick and lemon- 
colored. Add the butter, milk, salt and pepper 
to taste and mix well; add the chestnuts. Fold 
in the stiffly beaten egg whites. Pour mixture 
into a well buttered baking dish and bake in 
a moderate oven (350° F.) about 20 minutes. 
Serve with rice and tea. 


Chow Sub Gum Mein 

(Fried Noodles with Pork and Vegetables) 

V pound fresh pork 

Butter 

l green pepper, chopped fine 

1 stalk celery, cut in strips 

6 water chestnuts, cut in pieces 
^ cup bamboo shoots, cut in strips 
2 mushrooms, sliced 
1 cup stock 
3 tablespoons Chinese sauce 

Salt and pepper 
1 tablespoon cornstarch 
3 cups fried noodles 
2 pimientos, cut in strips 

Cut the pork in narrow strips. Fry in butter 
until brown; then add the green pepper, 
celery, chestnuts, bamboo shoots, 
mushrooms, stock sauce, salt and 
pepper. Cook until vegetables 
are tender. Then add the 
cornstarch which has been 
mixed with a little cold 
water and continue cooking 
for 10 minutes. Arrange the 
fried noodles on a large 
platter and cover with the 
sauce. Garnish with strips of 
pimiento 


oe HNA 


10 


Creole Cookery 


In the Vieux Carré of old New Orleans one finds a unique type of cooking. 
Nowhere else will one find so luscious a blend of the cookery customs and habits 
of two or more countries. The traditional cookery of France and Spain has been 


interpreted by deft negro cooks who have an 
unusual instinct for cooking and seasoning. As 
in all tropical or semi-tropical regions, the 
seasoning is rather strong and broad, and con- 
diments are more generously used than in 
French cooking whose influence predominates 
in Creole cookery which today suggests to us the 
use of red and green peppers, onions and garlic. 

Gumbos prepared in New Orleans differ 
from those prepared elsewhere. The Creoles 
interpret gumbo to mean a special kind of 
soup containing, either okra or filé, a powder 
prepared from the young tender leaves of 
sassafras. These gumbos are prepared with a 
meat, fowl, fish or vegetable base. 

The Creole kitchen is the home of “Jamba- 
laya," a rice dish of Spanish origin. Usually 
the rice is combined with a vegetable, with 
meat or with fish. "Daube Froide," inter- 
preted literally as cold daube, consists of cold 
meat in jelly; this is more highly seasoned 
than that of the French and is always served 
with chili peppers by the Creoles. “Chaurices" 
are homemade pork sausages, a favorite Creole 
dish. We also find "Patates Douces," sweet 
potatoes, used in many different ways, some- 
times as a separate course and often as an 
accompaniment to fricassees, roast meats, and 
the like. *Pralines" are famous New Orleans 
confections, prepared differently from the 
French variety, and appearing as “Pralines 
aux Pacanes," "La Colle," the most delicious 
of all praline' cakes and served with New Or- 
leans molasses syrup and peanuts. “Calas” are 
delicious rice fritters or cakes’ prepared with 
a sweet syrup. 


Poulet Sauté d la Creole 
(Chicken Sautéed Creole Style) 

2 spring chickens 1 clove garlic, 
2 tablespoons butter chopped 
2 large onions, sliced 1 sprig thyme 
2 tablespoons flour 1 sprig parsley, 
6 tomatoes, sliced chopped 
3 green peppers or 1 bay leaf 

pimientos, chopped 2 cups stock 

Salt and pepper 

Disjoint the chickens and season well with 
salt and pepper. Melt the butter in a saucepan, 
a ; pat in the pieces of chicken and 
NON rown on all sides. Add the 
sliced onions and brown, then 
sprinkle with flour and mix well. 
Add the tomatoes, peppers or 
pimientos, garlic and herbs. 
Simmer for 20 minutes; then 
add the hot stock which has 
been highly 'seasoned with 
salt and pepper. Simmer for 
45 minutes, To serve, put 
pieces of chicken on a hot 
platter and pour the sauce 
over them. Serve with boiled 
rice. 


Jambalaya 


1% cups diced cold chicken or veal 
1 cup boiled rice 
1% cups- stewed tomatoes 
2 stalks celery, diced 
V, green pepper, chopped fine 
1 large onion, chopped fine 
Salt and pepper 
Buttered bread crumbs 
Combine the diced chicken or veal with the 
rice and tomatoes and cook slowly about 10 
minutes. Remove from fire and add the celery, 
green pepper and onion; season to taste with 
salt and pepper. Place mixture in a well-but- 
tered casserole and sprinkle top with the 
bread crumbs. Bake in a moderately hot oven 
(375° F.) for 1 hour. Serve immediately. 


Calas 
(A Creole Breakfast Treat) 


2 cups cooked rice 

3 eggs, beaten 

14 teaspoon vanilla 

V, teaspoon nutmeg 

V cup sugar 

6 tablespoons flour 

l6 teaspoon salt 

3 teaspoons baking powder 

Combine the rice, eggs, vanilla and nutmeg 
and mix well. Sift together the dry ingre- 
dients and stir into the rice mixture. When 
thoroughly mixed drop by spoonfuls into deep 
hot fat and fry until golden brown (about 1 
minute). Drain on unglazed paper and sprinkle 
with powdered sugar. 


Gombo File aux Crevettes 
(Shrimp Gumbo) 


1 tablespoon bacon drippings 

1 bunch green onions 

2'cups chopped okra 

1 cup tomatoes, peeled and chopped 

6 cups soup stock 

1 pod red pepper 

1 green pepper 

14 teaspoon thyme 

1 bay leaf 

Salt 
1 tablespoon filé powder (powdered sassa- 
fras leaves) 

1 pound shrimp, cooked and shelled 

Heat the bacon drippings in a saucepan. 
Clean the green onions, reserving 1 cup of the 
green tops. Sauté the onions, which have been 
chopped fine, and the okra about 10 minutes. 
Add the tomatoes and cook for 5 minutes. 
Add the stock, peppers, green onion tops cut 
in strips, thyme, bay leaf, salt and filé powder. 
Bring to a boil and cook about 10 minutes. 
Add the shrimp which have been cut in halves. 
Cover kettle with tight-fitting lid and cook 
slowly for 1% hours. Serve with boiled rice. 


Czechoslovakia 
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Czechoslovakia is a comparatively new Central European state. Prior to 1918, 
it was part of the former Austro-Hungarian monarchy and its peoples were many 
and diversified. Today they are comprised of the Czechs of Bohemia, Moravia and 


part of Silesia, the Slovaks of Slovakia, and 
the Ruthenians of Ruthenia, as well as Ger- 
man and other minorities. It will be seen at 
a glance that the habits of a country such as 
this will be as motley as are the inhabitants. 

Many of the dishes commonly enjoyed in 
sections of Czechoslovakia will be essentially 
the same as those of certain of the mother 
countries; one cannot speak of typical or in- 
dividual Czechoslovakian cookery. 

In an attempt to select outstanding dishes, 
one might mention "Svicková," pot roast of 
beef with a sour cream sauce; "Knedliky," 
dumplings widely used in a variety of ways; 
and "Dukátové buchticky se sédo,” sweet 
muffins with wine sauce. 


Mohn Beugel 
(Poppy Seed Crescents) 


l cake yeast 

4 cup sugar 

1 cup scalded milk 
V, cup butter 

15 teaspoon salt 

1 teaspoon vanilla 
4 eggs, well beaten 
4 cups flour 


Break the yeast in small pieces in a cup; 
add 1 teaspoon sugar and 1⁄4 cup of the scalded 
milk cooled to lukewarm. Set aside to cool. 
To the rest of the hot milk add the butter, 
sugar, salt and vanilla and stir until the but- 
ter has melted. Cool. Add the beaten eggs and 
then stir in the yeast. Sift flour and add 
gradually, using only enough to knead the 
dough until it is smooth and elastic. Cover 
and allow to rise until double in bulk. Roll 
out on a floured board until quite thin; cut 
into triangles, spread with poppy seed filling 
(see recipe below), and shape into crescents 
by rolling them from the straight end toward 
the point. Brush with beaten egg yolk to which 
1 tablespoon of cold water has been added 
and sprinkle with sugar and chopped nuts. 
Let rise until double in bulk and then bake 
in a hot oven (400? F.) about 20 minutes or 
until brown. 


Filling 
2 cups water 
l cup sugar 
1 cup ground poppy seed 
l5 teaspoon cinnamon 
- Grated rind of 1 lemon 
Boil the water with the sugar until syrupy. 


Add the ground poppy seeds, cinnamon and 
lemon rind. Mix well and allow to cool. 


Topfenknodel 
(Cheese Dumplings) 

pound pot cheese 
roll, soaked in water and well drained 
egg yolks 
tablespoon flour 

tablespoons bread crumbs 
12 teaspoon salt 


Mix all the ingredients together and place 
in refrigerator for 1 hour. Shape into dump- 
lings and dust with flour. Drop into boiling 
salted water, and boil on a slow fire for 5 
minutes. Remove carefully from water with 
perforated spoon. Serve sprinkled with sugar 
and cinnamon and pour hot melted butter 
over all. 


NEW- 


Rotkohl 
(Red Cabbage) 


red cabbage 

onion, chopped fine 

tablespoons suet : 
tablespoons butter 

green apple, diced 

tablespoons vinegar 

tablespoons light brown sugar 
teaspoons caraway seed 

Salt and pepper 

l cup water 


Shred the cabbage fine and sauté in the hot 
suet and butter; add the onion and apple, 
cover pan and simmer slowly for 30 minutes. 
Add the remaining ingredients and continue 
cooking slowly for 1 hour. Stir occasionally. 
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Gemusepudding 
(Rice Mushroom Pudding) 


2 cups rice 

4 tablespoons butter 

1 pound fresh sliced mushrooms 

4 to 5 medium sized onions, sliced 

Salt 

Boil rice in salt water 20 minutes and drain 
thoroughly. Melt the butter, add the onions 
and sauté until a golden brown; then add the 
mushrooms. Cover and simmer for 10 minutes, 
Combine with the well drained rice 
and mix thoroughly. Pack mixture L 
into a well 
buttered 
noodle ring 
or mold and 
place in pan 
of hot water. 
Bake in a 
moderate 


oven (350° 
F.) for 30 
minutes, 
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- England 


There is real charm in English cookery; it is plain and wholesome, something 
to be enjoyed. The average English cook of today, unlike her predecessor in days 
of long ago, is satisfied with her culinary labors if she obtains the taste, or more 
exactly, a suggestion of taste; the very simplicity of her recipe defeats her. Plain 
though the cooking be, the primitive methods of food preparation, boiling, grilling 
and roasting, require unremitting attention, the whole secret of English cookery 


which should theoretically be the -best in the 
world. 

Breakfast is the outstanding English meal; 
it is quite different from the type of break- 
fast in common use on the Continent. It is 
the least informal of English meals; one waits 
upon himself; he breaks his fast quietly and 
peacefully. Delicious foods are offered: bacon 
and.eggs, grilled kidneys, various sorts of 
fish, sausages, porridge, toast and marmalade, 
breakfast scones; cold meats and pasties; 
fresh and stewed fruits; and tea or coffee. 
Wine, ale or beer used to be the morning 
beverage. 

The English are large meat eaters. World- 
wide is the fame of Scotch and English beef 
and mutton; Welsh lamb and mutton; and 
York hams. Roast Beef served with Yorkshire 
Pudding, horseradish sauce and gravy is a 
combination justly famed throughout the 
world. Other national and characteristic dishes 
are Steak and Kidney Pie; Lancashire Hot 
Pot; Cornish Pasties; Bath Buns; Welsh 
Cawl, mutton broth with plenty of leeks; Suet 
Puddings; Bubble and Squeak; Old English 
Plum Pudding; and Gooseberry Fool. 


English Plum Pudding 


2 cups seeded raisins 

1 cup seedless raisins 

1 cup currants 

14 cup finely chopped candied lemon peel 
1 cup finely chopped candied orange peel 
\% cup finely chopped candied citron peel 
1% cups flour 

3 cups bread crumbs 

1 cup brown sugar 

1 teaspoon ground nutmeg 

1 teaspoon mace 

1 teaspoon salt 

2 cups suet, chopped fine 

6 eggs 

1 cup molasses 

% cup brandy 


Wash and seed the raisins and combine 
with the other fruits. Sift the flour over the 
fruits and mix well. Combine the bread 
crumbs, sugar, nutmeg, mace and salt, and 
mix; add the suet and work it in evenly. Mix 
in the beaten eggs, molasses and brandy and 
when well blended stir in the floured fruit. 
Pour mixture into well buttered pudding 
molds filling them about 34 full. Cover and 
steam about 5 hours. Serve with Hard Sauce. 
Puddings may be reheated by steaming J^ 
hour before serving. 


Yorkshire Pudding 


% cup flour 

1 teaspoon salt 

2 eggs 

1 cup milk 

4 tablespoons beef drippings 


Mix flour and salt in a bowl, add the eggs 
and milk, the latter gradually, beating di 
batter all the time. Allow to stand in a cool 
place for 1 hour. Pour beef drippings into an 
oblong shallow pan and heat; then pour bat- 
ter into pan and bake about 30 minutes in a 
hot oven (450° F.). Cut into squares and 
serve with roast beef. 


Steak and Kidney Pie 


1% pounds steak 
Ys pound kidney 
Flour 
Salt and pepper 
1 tablespoon chopped onion 
1 tablespoon minced parsley 
Y^ pound mushrooms, cut in small pieces 
Water 
Pastry 
l egg, beaten 


Cut the meat in pieces about % inch thick 
and dredge with flour, seasoned with salt and 
pepper. Arrange meat in a buttered casserole 
and add the onion, parsley and mushrooms 
and sufficient water or stock to cover the meat. 
Cover with pastry, pricking the dough with a 
fork to allow the steam to escape. Brush with 
the beaten egg. Bake in a hot oven (450° F.) 
for 15 minutes; reduce heat to 350° F. and 
continue baking for 214 hours. r 


Roast Beef 
3 ribs standing roast 
Salt 
Paprika 
Flour 


Place meat in a roasting pan, and season 
with salt and paprika, using about 1 teaspoon 
of salt to each pound of meat. Dredge well 
with flour’and place in a very hot oven (550” 
F.) for 20 minutes. Reduce the heat to mod- 
erate (350° F.) and continue roasting, basting 
the meat frequently. Allow 15 minutes per 
pound for rare meat; 20 minutes per pound 
for medium and 30 minutes per pound for 
well done. 


Yorkshire Rarebit 


144 tablespoons butter i 

14 pound cheese, cut in pieces 

egg 

egg yolk 

teaspoon salt 

teaspoon pepper 

teašpoon dry mustard 

cup beer or ale 

Buttered toast 

Slices of crisp cooked bacon 3 
The cheese should be of a soft texture and 

highly flavored. Melt the butter in a double 

boiler or chafing dish; add the cheese and 

stir until the cheese melts. Add the egg and 

egg yolk which have been beaten and combine 

with the seasonings and beer. Stir constantly 

until the mixture thickens. Serve immediately 

on buttered toast and top with slices of crisp 
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Sid Bath Buns 


2 cups flour 

l6 teaspoon salt 

1 cup butter 

4 tablespoons sugar 

1 cake yeast 

15 cup lukewarm milk 

2 eggs, well beaten ; 

2 tablespoons minced candied orange peel 

4 pieces loaf sugar 

14 cup raisins or currants 

EA the flour, salt and 3 tablespoons of the 
sugar together; add the butter and blend. Dis- 
solve the yeast in the lukewarm milk, add the 
remaining spoon of sugar and mix well; add 
the well beaten eggs. Stir into the flour mix- 
ture and when thoroughly mixed, set aside to 
rise. Divide the dough into eight portions and 
knead each portion, shaping it into buns. 
Place some candied orange peel and a few 
currants or raisins in center. Place on a well- 
buttered and floured cookie sheet, brush light- 
ly with a little water and sprinkle with the 
crushed loaf sugar. Set in a warm place to rise 
for about 20 minutes. Bake in a hot oven 
(400° F.) about 20 minutes. 


Boiled Beef 
(An English Favorite) 


3 pounds brisket beef 
Water 
3 carrots, sliced 
2 turnips, diced 
3 onions 
1 sprig thyme 
1 sprig parsley 
1 bay leaf 
Yo CEA peppercorns 
umplings 
Wash Em Ara place in kettle, barely cov- 
ering the meat with water. Bring to a boil and 
cook for 20 minutes, removing any scum that 
forms on top. Add the carrots, turnips, whole 
onions, thyme, parsley, bay leaf, salt, and 
peppercorns. Reduce heat and simmer until 
meat is tender. Cook dumplings just before 
serving. 
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Cornish Pasties 


l5 pound beef or liver, diced 

3 potatoes, diced 

1 onion, chopped fine 

Salt and pepper 

1% cups flour 

l teaspoon baking powder 

¥% teaspoon salt 

6 tablespoons butter or other shortening 

Water 

Mix the diced beef or liver, potatoes and 
onions together and season with salt and pep- 
per. Set aside until ready to use. Sift the flour, 
baking powder and salt together; cut in the 
shortening and when well blended add suff- 
cient water to make dough. Place dough on a 
floured board and roll out 14 inch thick. Cut 
into squares or circles and place a little of 
the meat mixture on % of the dough. Fold 
dough and pinch edges.together. Bake in a 
moderately slow oven (325? F.) about 1 hour. 


Welsh Round Cakes 
345 cups flour 
2 teaspoons baking powder 
1 cup butter or other shortening 
% cup sugar 
% cup currants 
2 eggs 
Milk 


Mix flour and baking powder thoroughly; 
rub in the butter and when blended add the 
sugar and currants. Beat the eggs well and 
mix with other ingredients. Add a little milk 
if batter is too stiff. Roll out on a floured 
board and cut into round cakes and bake in 
a moderate oven (350° F.) about 25 minutes 
or until nicely browned. 


Laneashire Hot Pot 


6 potatoes, peeled and sliced 
1% pounds lamb shoulder or breast 

2 sheep kidneys (optional) 

1 large onion, sliced 

Salt and pepper 

1 cup water 

2 tablespoons butter, melted 

Butter a casserole and put a thick layer of 
sliced potatoes on the bottom; then add the 
meat, cut into cubes. Cover with the sliced 
onion and season with salt and pep- 
per. Add the water. Place layer ae 
of potatoes on top, covering ; 
the meat completely. 
Brush with 
the melted 
butter. 
Place in a 
moderate 
oven (350? 
F.) and 
cook for 2 
hours. 
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France 


Every Frenchman possesses an innate sense of appreciation of good food; 
in his own way, the peasant is as much of an epicure as is the bourgeois. For this 
reason, we find many peasant dishes relished on the bourgeois tables. 

French cooking like French character is practical and almost unsentimental; 
it is governed by logic rather than by emotion. French recipes are carefully 
“dosed” just as are our doctor's prescriptions. Scales are always used in French 


kitchens. The same dish may vary in different 
families, however, according to the water, the 
quality of wine used or even that of the vege- 
tables. Beef soup with vegetables, for in- 
stance, made in exactly the same way will 
not taste the same in the South as that made 
in the East. Far from being sophisticated, 
French cooking is natural and almost primi- 
tive. Butter, eggs, cream and milk are almost 
luxuries of civilization; yet they form ordi- 
nary fare in the peasant home. Likewise, in 
a wine-growing district, wine flavorings and 
sauces are easily incorporated into the daily 
fare. 


One can hardly say that there is a national 
French dish, unless it be bread, of which 
there are dozens of varieties. "Potage", or 
soup or “Pot au feu”, a stew, would be close 
seconds, So individualistic are the French that 
each region, not to mention each family, keeps 
to itself its favorite dishes. Regional dishes 
are many and varied. In the Basque and 
Béarnaise countries “Poule-au-pot” is a fa- 
vorite; in the Toulouse region, there is, 
“Cassoulet”; Limousine peasant fare is “La 
Brégaude; Marseilles and the Mediterranean 
district claim the well known “Bouillabaisse”; 
in Normandy, as well as in all parts of France, 
.one eats Tripe a la mode de Caen; in Stras- 
bourg, páté de foie gras is renowned; Pithi- 
viers is well known for its lark pies. In the 
whole of France can be found about two hun- 
dred different kinds of cheeses. 


The "sweet course" of a French meal is 
different from our dessert course which quite 
often is heavy, rich or overly sweet. In France, 
the "entremets" may consist of fruits, creams, 
ices, biscuits, cheese and light pastries. 
“Beignets Soufflés”, light doughnuts or frit- 
ters; “Baba au Rhum”, cake with rum; and 
“Fromage a la Créme”, cream cheese, are well 
known delightful dishes. Probably the most 
widely famed of these “entremets” is the pan- 
cake—"Les Crépes". “Crépes Suzette” is one 
of the best known varieties; the making of 
these pancakes is a ceremony in itself. After 
the pancakes are prepared, they are dipped, 
in the presence of one's guests, into a sauce 
made of butter which has been creamed with 
sugar, flavored with Curacao and sometimes 
the juice of oranges or tangerines, and 
brandy. They are then folded, sprinkled with 
sugar and covered with brandy, ignited and 
served "flambées", 
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Bouillabaisse 


Vy cup olive oil 

2 onions, sliced thin 

2 tablespoons minced celery 

2 cloves garlic, crushed 

2 tomatoes, chopped 

2 thin strips lemon peel 

Juice of 1 lemon 

1 bay leaf 

l pinch saffron 

2 pounds filet of sole, cut in pieces 

5 cups fish stock or boiling water 

1 cup lobster meat 

l cup shrimp, cooked and shelled 

1 pound scallops 

Toast 

1 tablespoon minced parsley 

Heat the olive oil and sauté the onions, 
celery and garlic. Add the tomatoes, lemon 
peel, lemon juice, bay leaf, saffron, filet of 
sole and fish stock and boil hard for 5 min- 
utes. Add the remaining seafood and continue 
to boil for 5 minutes. The secret in preparing 
this dish is to boil the ingredients very hard 
for a short time, thereby blending the oil and 
water. Strain the liquid in soup plates in 
which are slices of toast; garnish with the 
parsley. Arrange the fish and seafood on a 
large platter and serve with the soup. 


Filet de Sole Marguéry 


3 tablespoons butter 
onion, minced 
small oysters 
mussels 
boiled shrimp 
cup white sauce 
egg yolks 
cup cream 
tablespoon minced parsley 
Dash nutmeg 
Juice of % lemon 

JA cup sherry 

2 pounds filet of sole 

Melt 2 tablespoons of butter and sauté the 
onion, oysters, mussels and shrimp about 5 
minutes. Prepare 1 cup of white sauce. Beat 
the egg yolks with the cream and pour some 
of the hot white sauce slowly on the egg mix- 
ture, stirring constantly. Return to the fire 
and cook for 1 minute. Add the remaining 
tablespoon of butter, parsley, nutmeg, and 
lemon juice and mix well. Remove from fire 
and add the wine. Place fish filets in a well 
buttered baking dish; arrange the sautéed 
onions and seafood on filets; then cover with 
the sauce. Bake in a moderate oven (350° F.) 
about 20 minutes. 
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Court-Bouillon de Poisson 


(Short-boiled Fish) 

2 tablespoons butter 

14 cup diced celery 

J4 cup diced carrots 

2 sprigs parsley, chopped 

14 cup minced onions 

1 tablespoon salt 

6 peppercorns 

2 cloves 

4, bay leaf 

2 tablespoons lime or lemon juice 

8 cups water 

3 pounds fish, cut in %4-pound pieces 

Melt the butter; add the celery, carrots, 
parsley and onions and cook about 5 minutes. 
Add the remaining ingredients with the excep- 
tion of the fish and allow to come to the boil- 
ing point. Add the fish which has been 
cleaned and cut into pieces and boil for 5 
minutes. Reduce heat to simmering point and 
cook fish until tender, allowing about 6 min- 
utes to the pound. When fish is cooked, re- 
move to a hot platter and serve with any 
desired sauce. Strain and save the liquid in 
which fish was cooked and use for fish stock. 


Croquants 


(Gingerbread Cookies) 

4 cup sugar 

35 cup butter 

2 egg yolks, well beaten 

4 cup honey 

2 tablespoons orange juice 

J5 teaspoon orange extract 
34 cups flour 
1% teaspoons ginger 

Cream the sugar and butter until well 
blended. Add the eggs and honey and mix; 
stir in the orange juice and extract. Sift the 
flour and ginger together and add slowly, mix- 
ing well after each addition. Chill dough for 
several hours. Roll thin and cut in fancy 
ehapes. Bake on well buttered cookie sheets 
in a moderate oven (350° F.) for 15 minutes. 


- 
BM 


Compote de Poires 
(Compote of Pears) 

6 medium sized pears 

2 cups sugar 

l cup water 

l stick cinnamon 

l cup wine 

Peel the pears, keeping them whole and 
leaving stems intact. Cover with cold water. 
Combine the sugar and 1 cup of water and 
bring to a boil, cooking about 8 minutes; add 
the cinnamon. Drain the pears thorough- 
ly and place in the sugar syrup, cover 
kettle with tight-fitting lid and cook 
gently until pears are tender but not 
mushy. Remove from the syrup and 
place upright in a large bowl. Add the 
wine to the syrup and cook until mix- 
ture thickens slightly, pour over the 
pears and chill thoroughly before serv- 
ing. 


France 
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Crépes Suzette 


(French Pancakes) 
l cup sweet butter 
Grated rind of 1 orange 
Grated rind of 1 lemon 
2 tablespoons powdered sugar 
1 teaspoon vanilla 
2 eggs, separated 
14 cup flour 
14 teaspoon salt 
1% cups milk 
l^ cup orange juice 
Já cup Cointreau 
16 cup brandy 
l tablespoon granulated sugar 


Cream the butter until it is of a very soft 
consistency. Add the powdered sugar, orange 
rind, lemon rind and vanilla and beat until 
the mixture is well blended. Place in refrig- 
erator until needed. Make pancakes as fol. 
lows: Sift the flour and salt into a bowl; add 
2/3 of the milk and beat until the mixture is 
smooth. Add the egg yolks and beat thor- 
oughly; then add the remainder of the milk 
and when smooth fold in the stiffly beaten egg 
whites. Use very small pans (3 or 4), slightly 
greased; the pancakes should be not more 
than 4 or 5 inches in diameter. About 2 tea- 
spoons of batter will be sufficient for each 
pancake. Lift the pan, pour in batter, tilting 
and turning it from side to side so that the 
batter is spread evenly in a thin coating on 
bottom of pan. Place on fire. Then in the 
same manner treat the remaining pans. By 
this time the first pancake should be ready to 
be turned. When baked on other side, remcve 
to a large platter and place in a warming oven 
until all are baked. The sauce for these pan- 
cakes is usually prepared at the table in a 
chafing dish and is made only at the time of 
serving. Light the spirit lamp under chafing 
dish. Place the butter, which was previously 
prepared, in the chafing dish and melt it. 
When golden brown, slowly add the orange 
juice and cook until liquid is reduced to about 
one-half. Add the Cointreau and when heated 
place pancakes, one at a time, in the hot 
sauce; heat first one side, then the other; fold 
in half and place on outer edge of pan until 
all pancakes are heated. Then 
sprinkle the granulated sugar 
over the pancakes and pour 
the brandy over all. 
When brandy is hot, 
ignite it and serve the 
pancakes in the burn- 
ing sauce, 
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Brioche 
(Sweet Bread) 


1 cup milk, scalded 

73 cup butter 

2 teaspoons salt 

1% cup sugar D 

2 yeast cakes 

14 cup lukewarm water 

4 eggs, well beaten 
4% cups bread flour, 

Melted butter 

Scald the milk and add the butter, salt and 
sugar, stirring until the butter dissolves. Cool. 
Dissolve the yeast in the lukewarm water and 
add the beaten eggs. Combine with the first 
mixture, Sift flour before measuring and then 
add to the mixture, beating the dough well. 
Cover with a cloth and allow to rise in a 
warm place (about 6 hours). Fill well greased 
muffin pans about 14 full with dough. Brush 
tops with inelted butter and let rise for 30 
minutes. Bake in a hot oven (425° F.) for 20 
minutes. 


Boeuf a la Mode 
(Beef à la Mode) 


% pound salt pork 
4-pound piece of rump or round steak 
Salt and pepper 

` Flour 

6 slices bacon, minced 

13 cup celery, diced 

12 small white onions 

13 cup carrots, diced 

1 bay leaf 

1 sprig parsley, minced 

2 cups white wine 

2 cups meat stock 

Cut the salt pork into strips 4 inch wide 
and 4 inches long and lard the beef, making 
the incisions run in the same direction as the 
grain. Season with salt and pepper and dredge 
well with flour. Try out the minced bacon and 
brown the beef in it. Add the remaining in- 
gredients, cover kettle closely and cook slowly 
about 4 hours, keeping liquid below the boil- 
ing point. Remove to hot platter. Skim fat 
from sauce. If necessary, thicken sauce slightly; 
serve with the meat. 


Soupe à l'Oignon 
(Onion Soup) 

Y, cup butter 

4 medium sized onions, sliced thin 

4 cups meat stock 

l teaspoon salt 

14 teaspoon pepper 

10 slices French bread 

l cup grated Parmesan cheese 

Melt the butter, add the onions and simmer 
slowly about 3 minutes until a golden brown. 
Add the stock, salt and pepper and simmer 
about 20 minutes. Toast the slices of French 
bread until very crisp. Place toasted bread in 
a large heated- casserole or soup tureen and 
por soup over it. Serve at once accompanied 
y the grated cheese, 
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Poulet a la Marengo 
(Chicken Marengo) 


1 chicken 
3 tablespoons oil 
10 small white onions 
10 mushrooms 
1 clove garlic 
2 tablespoons butter 
4 tomatoes 

Salt and pepper 
2 tablespoons flour 
lo cup white wine 
1 cup veal or chicken stock 


Clean the chicken and cut it into portions. 
Heat the oil and brown chicken on all sides. 
Place in a casserole. Sauté the onions, mush- 
rooms and clove of garlic in the butter about 
5 minutes. Add to the cooked chicken. Peel 
and cut the tomatoes into quarters and add to 
the chicken. Season with salt and pepper. 
Cover casserole and bake in a moderate oven 
(350° F.) about 134 hours or until chicken is 
tender. Remove the chicken to a hot platter 
and keep warm while making sauce.. To the 
liquid in the casserole stir in the flour which 
has been mixed with a little cold water, and 
blend; add the wine and stock and cook until 
the mixture thickens. Pour over chicken and 
serve. 


Anguille en Matelote 
(Eels) 


2 pounds eels, cut in 3-inch pieces 
34 cup sliced onions 
2 cloves 
1 bay leaf 
4 clove garlic 
1 teaspoon minced parsley 
Dash mace 
Salt and pepper 
1 cup red wine 
1% cup fish stock or hot water 
5 tablespoons butter 
12 mushrooms, sliced 
12 small white onions 
12 shrimp, cooked and shelled 
4 tablespoons flour 


Have eels skinned and cut into 3-inch pieces. 
Wash thoroughly. Place in a large kettle and 
add the sliced onions, cloves, bay leaf, garlic, 
parsley, mace, salt and pepper; add the wine 
stock or hot water and cover kettle tightly. 
Bring to a boil and cook for 15 minutes. While 
fish is cooking, melt 2 tablespoons of the but- 
ter and sauté the mushrooms and small onions. 
Add the shrimp and cook all for 10 minutes 
When fish is tender, remove to a hot platter 
and keep warm while making the sauce. Strain 
the liquid in which the fish was cooked; melt 
the remaining 3 tablespoons of butter, add the 
flour and blend; stir in the fish liquid and 
cook until the mixture thickens, stirring con- 
stantly. Add the sautéed mushrooms, onions , 
and shrimp. Pour sauce over fish and serve 
at once. 


Germany 
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Throughout Germany one finds food preferences varying according to the 
many different districts and states; in general, however, the one thing common to 
all German cookery is that the dishes are of strong and simple savor, sufficient to 


please the most exacting of gourmets. 


Germany’s climate is rather damp, rough and certainly invigorating; one can 
readily appreciate the widespread appeal, then, of rich and nourishing foods, the 


thick soups, the innumerable sausages and 
smoked meats, sauerkraut, a delicious dish 
hardly reminiscent of the lowly, common cab- 
bage, and sweets with stimulating flavors. 


Popular dishes vary with the districts, Bava- 
rians favoring entirely different dishes from 
those of the East Prussians or the natives of 
Schleswig-Halstein. On most menus through- 
out the country, however, one finds these 
dishes: “Eisbein mit Sauerkohl und Erbsen- 
piiree,” pigs’ knuckles boiled until the meat 
parts from the bone easily, served then with 
boiled potatoes, sauerkraut and mashed yel- 
low peas, the latter dressed with fried onions; 
“Leberknédel mit Kraut und Kartoffeln," liver 
balls prepared similarly to Hamburger Steak, 
with sauerkraut and boiled potatoes, served 
with an appropriate sauce; “Schmorbraten,” 


beef cut into small cubes or pieces, or in the - 


whole piece, stewed in brown sauce, dressed 
with laurel leaves, and served with boiled pota- 
toes and sometimes peas. This same dish is 
often also prepared by adding vinegar to the 
meat in the stew.pan, and is then called 
“Sauerbraten.” “Schnitzel,” pork or veal cut- 
lets fried in butter and dressed with ancho- 
vies and capers to which the juice of a small 
piece of lemon is added by the diner, is served 
with boiled potatoes and sometimes peas; 
“Frische Wurst” is composed of liver and 
blood sausage and served with the inevitable 
sauerkraut and boiled potatoes. 


From Germany we have many interesting 
and unusual cakes and cookies such as “Leb- 
kuchen,” literally life cake, sweet and filled 
with dried fruits; "Springerli," sweet little 
cakes molded on special board forms; “Pfef- 
ferniisse,” literally peper nuts; and various 
sorts of "Kuchen" (cake) prepared in many 
different and unusual ways. 


Sauerkraut mit Apfeln 
(Sauerkraut with Apples) 
4 tablespoons bacon drippings | 
1 onion, sliced 
2 pounds sauerkraut 
3 appien: peeled, cored and quartered 
alt 
l teaspoon caraway seeds 
2 raw potatoes, grated fine 
Boiling water or soup stock 
Brown sugar 
Heat the bacon drippings, add the onion and 
fry until brown. Add the sauerkraut and cook 
for 5 minutes; then add the apples, salt, cara- 
way seeds and grated potatoes. Cover with the 
boiling water or stock and cook slowly for 30 
minutes. Cover well and continue cooking for 
30 minutes. Sweeten to taste with brown sugar. 


Hamburger Aalsuppe 
(Hamburg Eel Soup) 


2 pounds eel, cut in 2-inch pieces 
215 cups water 
13 cup wine 
tablespoons vinegar 
sprigs parsley 
onion, sliced 
carrots, diced 
bay leaf 
peppercorns 
Salt 
tablespoons butter 
tablespoons flour 
cups beef stock 
bunch mixed herbs 
teaspoon minced mint 
cup diced celery 
cauliflower 
cup peas 
pears 
cup sugar 
cup milk 
eggs 
yolk 
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Have eels cleaned, skinned and cut into 2- 
inch pieces. Combine 2 cups of water, the 
wine, the vinegar. 2 sprigs of parsley, onion, 
1 carrot, bay leaf, peppercorns and salt and 
bring to a boil; cook for 5 minutes and then 
add the eel and cook slowly until fish is ten- 
der. Melt 2 tablespoons of butter in a large 
kettle, add the 1) tablespoons of flour and 
stir until blended; then add the beef stock, 
mixed herbs, mint and celery and cook slowly 
for 1 hour. Break the cauliflower into flowerets 
and cook with the peas in boiling salted water. 
Peel the pears and cut in halves. Make a 
syrup of the J5 cup of water and 1 cup sugar 
and cook pears in it until they are tender. 
About a half hour before serving make dump- 
lings by heating the milk and 1 tablespoon of 
butter, add 2 tablespoons of flour and beat 
well, then add the beaten eggs and 1 yolk. 
Form into dumplings and cook in boiling 
salted water about 20 minutes. To serve the 
soup, first remove the eel from liquid in which 
it was cooked. Strain the liquid and add half 
of it to the meat broth. Drain the cooked veg- 
etables and add to the meat broth. Place eel, 
pears and dumplings in a large tureen and 
pour soup over all. 
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Leberkloesse 
(Liver Balls) 


1 pound beef liver 

1 cup bread 

2 eggs 

% cup butter 

1 tablespoon minced onion 

2 tablespoons minced parsley 
1% teaspoons salt 

1 teaspoon pepper 

2 tablespoons flour 

Skin and remove any fibre from liver. Put 
liver through a food SINDPER and grind very 
fine. Soak several slices of white bread in 
water for several minutes. Drain thoroughly 
and chop it fine, measure 1 tup and combine 
with the ground liver. Beat the egg yolks well 
and add the meat mixture; stir in the remain- 
ing ingredients and mix well. Add the stiffly 
beaten egg whites. Form mixture into dump- 
lings and drop into boiling soup stock or 
boiling salted water; cook about 7 minutes. 
Drain and serve. 


Hasenpfeffer 
(Ragout of Rabbit) 


1 rabbit or hare 
Vinegar 
Water 

1 onion, sliced 

1 teaspoon salt 

4 teaspoon peppercorns 

14 teaspoon red pepper 

3 whole cloves 

2 bay leaves 

% teaspoon poultry seasoning 

4 tablespoons butter 

1 cup thick sour cream 

Clean and disjoint rabbit. Place in a large 
jar and cover with equal parts of vinegar and 
water. Add the onion and all of the spices. 
Allow meat to remain in this solution for 2 
days. Melt the butter and brown the meat in 
it, turning often. Add some of the pickle and 
cover pan with tight-fitting lid. Cook slowly 
until meat is tender; then add the cream and 
cook for a few minutes longer. Serve with the 
sauce. ` 


Kasfanienauflauf 
(Chestnut Soufflé) 


14 pound chestnuts 

4 cup milk 

4 cup butter k 

4 tablespoons sugar 

3 egg yolks, beaten 

1 tablespoon brandy 

3 egg whites, beaten stiff 

Shell and blanch the chestnuts. Add to the 
milk and cook until tender; then force through 
a ricer. Cream the butter well, slowly adding 
the sugar. When thoroughly blended, add the 
chestnuts and the egg yolks and mix well. 
Add the brandy. Fold in the stiffly beaten egg 
whites. Pour souffle into a well buttered bak- 
ing dish and bake in a moderate oven (350° 
F.) about 40 minutes. 
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Sauerbraten 


3 pounds beef, larded ; 
Cider vinegar or white wine 
Water 

Salt and pepper 

medium sized onions, sliced 
bay leaves 

teaspoon peppercorns 

cloves 

cup sugar 

tablespoons shortening 
gingersnaps 

4 cup flour 

l.cup sour cream 


Use top sirloin or bottom round of beef and 
have the butcher lard it with salt pork. Wipe 
meat with a damp cloth and rub well with 
salt and pepper. Place meat in a large crock 
or bowl. Heat equal parts of vinegar and 
water, or white wine and water to half cover 
the meat. Add the sliced onions, bay leaves, 
peppercorns, cloves and sugar. When mixture 
is hot pour over the meat. Cover the crock 
with a tight-fitting lid and place in the refrig- 
erator and let stand about 3 days in summer 
or 8 days in winter, turning it once each day. 
Remove from the vinegar and drain thoroughly 
(save vinegar). Heat the shortening in a heavy 
iron skillet or dutch oven, add the meat and 
brown well. Add the vinegar in which meat 
has been soaked and the gingersnaps. Cover 
kettle tightly and simmer very slowly from 2 
to 3 hours. When meat is tender, remove to a 
hot platter and add to the liquid in pan the 
flour which has been mixed with the sour 
cream, and stir until mixture thickens; strain 
and serve with the meat. 
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Kartoffel Klosse 
(Potato Balls) 


9 medium sized potatoes 
3 eggs 

1 cup flour 

24 cup bread crumbs 

V, teaspoon nutmeg 

3 teaspoons salt 

4 cup butter 

15 cup bread crumbs 

1 teaspoon minced onion 


Boil the potatoes in their jackets until ten- 
der. Chill thoroughly for at least 12 hours. 
Peel and force through a potato ricer. Add the 
eggs, flour, % cup bread crumbs, nutmeg and 
salt and beat with a fork until light and 
fluffy. Shape into small balls and drop them 
into boiling salted water. When potato balls 
come to the surface allow them to boil about 3 
minutes. Remove from water and drain. When 
potato balls are cooked the centers should be 
dry. Arrange on large platter and cover with 
a sauce made as follows: Allow the butter to 
brown in a skillet. Add the bread crumbs and 
onions. Cook about 1 minute. 
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Blitz Torte 
(Almond Cream Cake) P 
15 cup butter : 


4 cup sugar 

4 egg yolks, well beaten 
l teaspoon vanilla 

3 tablespoons milk 

1 cup flour 

1 teaspoon baking powder 
5 egg whites 

34 cup sugar 


14 cup chopped almonds 
1 tablespoon sugar 
4, teaspoon cinnamon 


Cream the butter and slowly add the 34 cup 
of sugar; beat well. Add the egg yolks and 
vanilla. Sift the flour dnd baking powder and 
add alternately with the milk. Pour batter into 
2 well greased cake pans and cover with the 
following meringue: Beat the egg whites until 
very light, gradually add the % cup of sugar 
and continue beating until whites are stiff. 
Spread on the batter and sprinkle top with 
the chopped almonds and the sugar and cinna- 
mon which have been mixed together. Bake in 
a moderate oven (350? F.) about 30 minutes. 
Cool and spread with Custard Filling (see re- 

cipe below). 


Custard Filling— 
1 tablespoon cornstarch 
l4 cup sugar 
l cup milk, scalded 
2 egg yolks, beaten 
3 tablespoons butter 
14 teaspoon vanilla 


Mix the cornstarch and sugar together; add . 


the hot milk. Gradually pour some of the hot 
liquid over the slightly beaten egg yolks. Re- 
turn to a double boiler and cook, stirring con- 
stantly, until mixture becomes thick. Add but- 
ter and stir until it melts. Cool and flavor 
with vanilla. 


Pfannkuchen 
(Potato Pancake) 
3 cups raw grated white potatoes 
2 whole eggs, well beaten 
114 tablespoons flour 
13 teaspoon baking powder 
l teaspoon salt 


Peel large potatoes and cover with cold 
water. Let soak several hours before using. 
Pour off the water and grate potatoes. Drain 
thoroughly. Add the well beaten eggs to the 
grated potatoes and mix,lightly; stir in the 
remaining ingredients. Drop from teaspoon on 
a hot well greased skillet and brown on both 
sides. Serve with apple sauce. 
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German Pancakes 
3 eggs 
2 teaspoon salt 
^ cup milk 
^ cup flour 
2 tablespoons butter 


Beat eggs until very light; add the salt. 
Sift flour and add, beating continuously. Then 
add the milk. Butter a rather large frying pan 
and pour the batter into it. Place in a hot 
oven (450° F.) for 10 minutes. Reduce the 
heat to 350? F. and continue baking for 15 
minutes. Place on a hot platter and serve with 


apple sauce or with powdered sugar and lemon 
juice. 
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Zwetschenkuchen 
(Prune Cake) 
cups flour 
teaspoon salt 
teaspoon baking powder 
teaspoons sugar 
cup butter 
egg yolks 
cup cold water 
Bread crumbs 
Butter 
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Filling— 
2 pounds fresh prunes 
1 cup sugar 
2 egg yolks 
2 tablespoons sugar 
2 tablespoons cream 


Sift together the flour, salt, baking powder 
and sugar. Cut in the 34 cup of butter and 
when well mixed, make well in center and 
add the egg yolks and water and mix well. 
Turn out onto a well floured board and knead 
for a few minutes. Place in refrigerator to 
chill for 1 hour before using. When cold roll 
dough into a thin sheet and cover bottom of 
cake pan. Sprinkle with bread crumbs and 
dot generously with butter. Wash the prunes, A 


= Z 
cut into halves and remove stones. 2 
Place the prunes in rows on, top of Zea 
the bread crumbs; sprinkle with the s 


l cup of sugar 
and cover with the 
following mixture: | 
Beat the egg | 
yolks; add the 
2 tablespoons 
of sugar and Z 
the cream. 
Bake in a 
moderate oven 
(350° F.) for 
45 minutes. 
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The Dutch housewife thinks of her kitchen as a sanctuary, and her culinary 
art is a distinctively national and characteristic one. Most likely because of the 
colonial possessions of Holland, the Netherland Indies which supply the world 
„with spices and other foodstuffs, one finds many unusual seasonings in the ordinary, 
everyday dishes. Nutmeg and cinnamon are used profusely to lend a distinctive 
flavoring. Rice is one of the staples commonly found in every Dutch pantry. 


Gardening in Holland is a highly esteemed 
métier; the market gardener of Holland ranks 
egually with the horticulturist. Market produce 
consists of many vegetables, principally onions, 
asparagus, cauliflower, cabbage, beans, peas, 
potatoes, gherkins and cucumbers. Large quan- 
tities of peas are dried and are then used in 
many typical Dutch dishes. Cereals such as 
oats, wheat, rye, barley and buckwheat are 
very popular and are .grown in quantities. 
These cereals form the principal breakfast 
item for the Dutch. 

Since fish are so plentiful and therefore 
quite cheap, they are consumed freely. Her- 
rings and plaice are the favorites. The Dutch 
are well known for their method of salting 
and smoking herrings; some of their prepared 
dishes using this delicacy are excellent. 

The winter dishes of Holland are well 
known and are great favorites. Perhaps the 
most famous one is *Erwtensoep met worst en 
kluif" or pea soup with sausage and pig's 
legs. This dish is relished by all classes and 
is consumed in considerable quantities during 
the cold spells. *Hutspot" is another favorite; 
literally it would be translated as being 
“hodge-podge,” although its major ingredients 
are really boiled beef and carrots. A dish 
which closely competes with “Hutspot” is 
“Zuurkool met aardappelen en spek" or sauer- 
kraut with potatoes and pork. This sauerkraut 
is a very popular dish in Holland, but one 
must remember that it differs from the well 
known German dish in that the sauerkraut is 
prepared differently. *Boerenkool met worst en 
aardappelen" is another winter dish made of 
kale, sausage and potatoes. Some folks con- 
fuse this dish with the English *Bubble and 
Squeak" which contains a different cabbage 
and is eaten with beef. ý 


Kaneelsaus 
(Cinnamon Sauce) 


4% tablespoons flour 
4 tablespoons sugar 
1 cup milk 
1 stick cinnamon (about 3-inch) 


Mix the flour and sugar; add some of the 
cold milk and stir until well blended. Place 


stick of cinnamon in the remaining milk and ' 


heat, simmering Jong enough to flavor milk. 
Then stir in the flour and sugar mixture and 
continue cooking for 5 minutes. Remove stick 
of cinnamon and serve the sauce with rice or 
groats, 


Oliebollen 
(Fat Rolls) 


1% cups milk 

l yeast cake 

1 teaspoon sugar 

2 cups potato water 

1 tablespoon shortening 

l cup sugar 

2 eggs, well beaten 

9 cups flour 
Yó cup raisins 

V cup currants 

1 sour apple, chopped fine 

Heat % cup of milk to lukewarm and dis- 
solve the yeast in it. Add the 1 teaspoon of 
sugar and let stand in a warm place for 15 
minutes. Add the potato water (water in which 
potatoes are boiled), shortening, 1 cup of 
sugar, the eggs and flour, using more if nec- 
essary to make a drop batter. Beat hard until 
smooth. Set in a warm place and allow to 
rise until double in bulk. Stir in the fruit and 
let rise again about 30 minutes. Drop by 
spoonfuls in hot fat and fry until golden 
brown. 


Haringsla 
(Herring Salad) 
(Though many nations claim herring salad as 
their own, the Dutch have a distinctive way of 
preparing it, so as to make it particularly 
delicious.) 


2 large uncooked salt herrings 

2 tart apples, diced 

2 cooked red beets, diced 

7 cold cooked potatoes, diced 

Shredded lettuce 

2 tablespoons olive oil 

3 tablespoons vinegar 

2 hard cooked eggs 

6 pickled onions 

3 sweet pickles 

Skin and bone the fish and 
cut in small pieces. Combine 
with the diced apples, beets 
and potatoes, and shredded let- 
tuce. Mix well. Then add the 
vinegar and olive oil. Serve gar- 
nished with the sliced 
hard cooked eggs, on- 
ions and pickles, 


Erwtensoep me? Worst en Kluif 
(Pea Soup) 


2 cups split peas 
Water 
2 pig’s feet 
3 leeks, chopped 
1 stalk celery, chopped 
4 pound beef sausage 
Salt 
Wash and soak the peas in cold water for 
12 hours. Drain and cover with fresh cold 
water and bring to a boil; add salt, pig's feet, 
leeks and celery and simmer for 3 or 4 hours. 
Half an hour before serving add the sausage. 
Strips of toast are served with this soup. 


Hutspot met Klapstuk 
(Vegetable Beef Stew) 


2% pounds brisket of beef 

10 carrots, diced 

6 large potatoes, quartered 

6 medium sized onions, chopped 

4 tablespoons shortening 

4 cups boiling water 

Wash meat thoroughly and cover with the 
boiling water. Cook slowly for 1% hours, turn- 
ing the meat occasionally. Add the diced car- 
rots and continue cooking for 15 minutes, then 
add.the potatoes, onions and shortening and 
cook until all the vegetables are tender. Add 
more water if necessary, although when the 
stew is cooked most of the water should have 
evaporated. Remove meat to a platter and with 
a wooden spoon, mash all the vegetables to- 
gether. Serve on the platter with the meat. 


Gestaafde Sla 


(Smothered Lettuce) 


6 heads Boston lettuce , 
2 tablespoons butter 
Yo cup bouillon 
Cracker crumbs : 

Use only the hearts of the lettuce. Wash 
thoroughly in several waters. Cover with boil- 
ing salted water and cook about 1 hour. 
Remove from water and drain thoroughly. Ar- 
range in a buttered casserole and dot with 
butter. Add the bouillon and'sprinkle top with 
cracker crumbs. Bake in a hot oven (400? F.) 
for 15 minutes. 


Bieten met Appelen 
(Beets with Apples) 


6 medium sized cooked beets, sliced 

4 tablespoons butter 

1 onion, chopped 

4 tart apples, chopped 

Salt 

l5 teaspoon nutmeg 

Melt the butter, add the beets, onion and 
apples and cook slowly until ingredients are 
reduced to a pulp. Season with salt and nut- 
meg, using more nutmeg to taste. 
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Ontbijkoek 
(Breakfast Cake) 


8 eggs, separated 
% cups brown sugar 
3 cups flour 
1 teaspoon baking soda 
1 teaspoon cinnamon 
1% teaspoons clovés 
lo teaspoon nutmeg 
2 tablespoons candied lemon peel, minced 
4 tablespoons candied citron, minced 
Y» cup almonds, coarsely ground 


Beat the egg yolks until thick and lemon 
colored, slowly add the sugar and beat for 5 
minutes. Sift the flour, baking soda, cinna- 
mon, cloves and nutmeg together and add 
slowly to the egg mixture. Add the lemon 
peel, citron and almonds and mix well. Fold 
in the stiffly beaten egg whites. Pour mixture 
into a well greased pan and bake in a mod- 
erate oven (350° F.) about 40 minutes. 


Uien met Aardappelen, Rijst en 
Versche Worst 


(Onions with Potatoes, Rice and Fresh 
Sausage) 


115 pounds potatoes 
3 pounds onions 
% cup rice 
Y» pound sausage 

Salt 
Vinegar 


Peel the potatoes, cover with water and 
bring to a boil. Chop the onions and add to 
the potatoes. Wash the rice thoroughly and 
add to the potatoes and onions. It may be nec- 
essary to add more water. Bring to a boil, add 
the sausage and simmer for 30 minutes or 
until the rice is tender. Place the sausages un 
a hot platter, and arrange the vegetables and 
rice around them. Sprinkle with vinegar and 
salt to suit the taste. 


Andijvie 
(Endive) 


6 stalks of endive 

2 tablespoons butter 

2 tablespoons flour 

1 cup stock (water in which endive is 
cooked) 


Wash the endive thoroughly, drain and 
shred. Cover with boiling salted water and 
cook for 45 minutes. Drain, saving the water 
for the sauce. Melt the Butter, add the flour 
and blend. Slowly add the cup of stock and 
cook until the mixture thickens, stirring all 
the time. Add the endive and heat in the sauce 
for 15 minutes. 
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Hungary— 


Present-day Hungarian cooking bears numerous traces of the oldest epochs 
and many characteristic dishes show a marked resemblance to those which are 
still to be found in Asia, the cradle of the Hungarian race. 

During the latter half of the last century, Hungarian cooking lost much of its 
native heaviness, but retained its originality and gained in variety through the 


adoption of paprika as the leading condiment. 


Today, the Hungarian cuisine is character- 
ized by the use of lard, onions, paprika, sweet 
and sour cream. This use of paprika has led 
to the false belief that Hungarian cooking is 
too highly seasoned and consequently too hot. 
The red color reminds one of fire, but good 
Hungarian paprika is not so hot as all that; 
the sort to be used is a bright red, sweetish, 
mildly piquant condiment and is not any hot- 
ter than the white and black pepper so com- 
monly used here in America. 

Outstanding among foods in Hungary, one 
finds “fogas”, a special sort of Hungarian 
salmon which reaches the kitchen fresh and 
is served after being simply cooked with a 
plain butter sauce; goose liver, a specialty of 
Hungary where geese are fattened on a large 
scale and by a special method by which the 
liver develops to extraordinary size and be- 
comes a most appetizing pale pink color; 
"halászlé", a genuine Hungarian dish which 
is more of a stew than a fish soup. “Pórkolt" 
and "paprikás" are terms for two of the most 
typical forms in which meat is prepared in 
Hungary. Any kind of meat may be prepared 
as “pörkölt”, a kind of stew; by adding water 
to this stew the result will be. “gulyás”, never 
to be thought of as the “goulash” of our coun- 


try. Genuine Hungarian "gulyás" is a kind of , 


soup, made with equal quantities of beef and 
pork, with potatoes and strips of pastry dough 
added. By adding sour cream to “pörkölt”, 
we get the "paprikás", a dish seasoned with 
paprika in the sauce of which cream is 
predominant. 


Special mention must be made of Hungarian 
preserved vegetables and fruit. The apricots 
from the Hungarian Plain, especially from 
the district of Kecskemet, are unique. Eaten 
raw or made into fruit salad, jam or pulp, they 
are delightful. 


Hungarian flour is of inimitable quality and . 


is the reason for the many excellent kinds of 
pastries and puddings which are prepared. 
Tarhonya,” a sort of noodle; “rétes,” an equiv- 
alent of “striidel”; “fánk,” fritters baked in 
fat; and pancakes or “palacsinta” are typical 
preparations. 


The Hungarian meal should end with some 
sort of cheese, of which there are many kinds. 
Hortobágy," a shepherd cheese, is usually 
mixed with butter and spices. Other cheeses 
made of cows’ milk are the Hungarian “Em- 
menthaler,” © Magyar-Ovár," Pal Puszta,” 
Trappist,” “Puszta Dory,” and cream cheese. 


Burgonyaleves 
(Potato Soup) 


1 tablespoon butter 

4 large potatoes, diced 

1 onion, chopped 

l pimiento, minced 

1 tablespoon minced parsley 

4 cups stock or water 

1 tablespoon paprika 

l6 teaspoon salt 

3 tablespoons sour cream 

Melt the butter in a saucepan; add the 
potatoes, onion and pimiento. Simmer slowly 
until the onion starts to brown, then sprinkle 
with the minced parsley. Add the hot stock 
or water, stir in the paprika, season with salt, 
and allow it to simmer about 30 minutes. 
Add 1 tablespoon of sour cream and cook for 
3 minutes more. Remove from fire, add the 
remaining cream and serve. 
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Rakott Burgonya ; 
(Casserole of Potatoes and Eggs) 


Place a layer of sliced boiled potatoes in a 
well buttered casserole; cover with pieces of 
ham. Then add a little sour cream, then a 
layer of sliced hard cooked eggs and more 
sour cream; then a layer of cooked cauliflower 
and more sour cream. Add the top layer of 
sliced potatoes and sprinkle with bread crumbs 
and dot with butter. Bake in a moderate oven 
(350° F.) for 20 minutes or until brown. 


Kaposztaspalacsinta 
(Cabbage Pancakes) 


1 head white cabbage 
teaspoon salt 
tablespoons butter 
tablespoon sugar 
cup flour 
% cup milk 

egg 

1 egg yolk 

Shred the cabbage fine; add the salt and 
allow to stand about 30 minutes before using. 
Melt the butter and add the sugar and stir 
until it dissolves and begins to brown; then 
add the cabbage which has been well drained. 
Cook the cabbage until tender.. Combine the 
milk and the egg and egg yolk, which have 
been beaten together, and stir into the sifted 
flour. Beat until batter is smooth; then add 
the cooked cabbage which has been drained. 
Drop by spoonfuls onto a well greased pan 
and fry like pancakes. 
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Csirkepaprikas 
(Chicken Paprika) 

1 4-pound chicken, or 
2% pounds lamb or veal 

2 tablespoons butter 

2 onions, chopped 

1 teaspoon paprika 

2 tablespoons flour 

4 cups water 

l can tomato sauce 

4 tablespoons sour cream 

l teaspoon salt 

34 teaspoon pepper 

If chicken is used, clean thoroughly and 
cut into small portions. Lamb or veal should 
be cut into l-inch cubes. Heat the butter and 
brown either chicken or meat; add the chopped 
onions and, when golden brown, stir in the 
paprika and flour, and mix well. Slowly add 
the water and stir until well blended; add 
the tomato sauce, cream, salt and pepper and 
cook slowly until chicken or meat is tender. 

Porkoltborju 
(Veal Porkolt) 

(This dish may also be prepared with suckling 
pig, pork, mutton, fowl, goose, duck, turkey, 
hare or roe.) 

6 onions, sliced 

2 tablespoons butter or other shortening 

1 tablespoon paprika 

3 pounds veal, cut in cubes 

Salt 

3 tomatoes 

3 green peppers, sliced 

Brown the onions in the butter or other 
shortening; then add the paprika and meat. 
Season to taste and stew slowly, adding water 
if necessary. When meat is half cooked add 
the tomatoes and sliced peppers. Cover and 
cook until meat is tender. 


Marjoram Tokany 

(A National Hungarian Beef Stew) 

5 onions, chopped 

6 tablespoons butter or other shortening 

2 pounds beef 

l5 teaspoon salt 

Dash marjoram 

J4 teaspoon pepper 

1 clove garlic 

% cup white wine 

4 pound bacon 

2 cups sour cream 

Brown the onions in the butter or other 
shortening, then add the meat which has been 
cut into long strips. Season with salt, mar- 

joram, pepper and garlic; add the wine 

and stew until the meat is nearly tender; 
then add the bacon which has been 

browned. Stir in the sour 

cream and continue 
cooking until the 
meat is tender. 
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Paprikas Gomba 
(Mushrooms Paprika) 
1 pound mushrooms 
1 onion, sliced 
3 tablespoons butter 
V; teaspoon salt 
1 tablespoon paprika 
1 tablespoon minced parsley 
2 tablespoons flour 
14; cups sour cream 


Wash well, trim and slice the mushrooms. 
Brown the onion in butter and add the mush- 
rooms, seasonings and parsley and cook about 
10 minutes. Dredge mushrooms with flour, add 
the cream and bring to a boil. Serve with 
fried eggs or croutons. 


Gulyas with Dumplings 

1 pound brisket 

2 large onions, chopped 

2 teaspoons sweet paprika 
15 teaspoon salt 
1% cups water P 

4 or 5 potatoes, diced 

1 tomato, sliced 

1 cup flour 

1 egg, well beaten 

V; teaspoon salt 


Cut brisket or forequarter of beef into cubes 
and wash it,in cold water. Put the meat into a 
saucepan with a tight-fitting lid, and add the 
chopped onions, sweet paprika, salt and the 
1 cup of water. The onions may be browned in 
butter if desired. Allow this mixture to simmer 
for 142 hours, adding more water if necessary 
to prevent meat from burning. Then add the 
diced potatoes and 1 cup of water. Let this 
simmer until the meat and potatoes are tender 
and then add the tomato. Just before serving 
make dumplings of the flour mixed with the 
egg and "2 teaspoon of salt. Roll out very thin, 
cut into small squares and boil in the gravy 
for 1 or 2 minutes. ; 


Csipetke 
(Boiled Dough with Cheese) 

4 cups flour 
6 eggs 
l6 teaspoon salt 

Water 
J4 pound cottage cheese 
1 cup sour cream 

Bacon 


Beat eggs and add flour and salt which 
have been sifted together. Add only sufficient 
water to make a stiff dough. Chill dough for 
20 minutes, and then roll out quite thin. Break 
it into small pieces about the size of the thumb- 
nail, and spread out on a board to prevent 
them from adhering to one another. Drop 
them into rapidly boiling salted water, and 
when they rise to the surface they are cooked. 
Remove and rinse them in cold water, drain 
and brown in hot fat. Before serving, crumble 
the cottage cheese over the pastry; pour the 
sour cream over the top, and sprinkle with 
cubes of bacon fried to a crisp brown. 


z India 


The Hindus believe that the Supreme Deity created food for man; it would 
naturally follow that in India the art of cookery is a sacred ceremony linked with 
the ritual life of the people. Centuries ago, references were made to food in the 
Holy Books of the Hindus, put together by the famous Brahman, Khema Sharma. 
Food is classified in three ways: as being nutritive; as being flavorful, thus judged 
by the palate: and as having a certain aesthetic appeal to man’s artistic nature 


and to the mind. 


Many subtle dishes have been evolved by 
these ritualistic chefs who prepared their 
dishes with the patience, skill and art that 
their religion gave to them. A curry is an 
Indian dish, yet the curries offered here would 
not compare with the native product, which 
has a pleasing and unusual flavor, developed 
through an almost uncanny blending of many 
ingredients into a palatable and tasty result. 


In considering the food habits of a country 
such as India, one must bear in mind the fact 
that the standard of living among the greater 
portion of Indians, unfortunately, is extremely 
low and many of them must be content with 
the very simplest of fare. It would not be a 
gross exaggeration to state that tens of *mil- 
lions live on less than the equivalent of 5 cents 
a day, and that even the middle classes rarely 
spend more than the equivalent of 10 to 15 
cents a day. 


In respect to the most characteristic dishes 
of India, boiled rice and vegetables are ex- 
tremely common, and Indians are also very 
fond of the already mentioned curries. Fish is 
eaten in large quantities, either curried or 
boiled. The equivalent of bread is “chappati,” 
a flat cake made of flour. Many forms of 
sweets are prepared and raw fruit is eaten 
extensively. A few favorite dishes are: 


“Khichri,” a lentil and rice dish, served fre- 
quently with mango chutney, and in various 
other forms; various sorts of “Pulao,” a basic 
rice dish, prepared with meats or vegetables, 
and very rich because of the liberal use of 
butter; “Kebabs,” meat bases, highly seasoned 
and sometimes grilled or fried in butter; and 
the well-known “Bombay Duck,” a small phos- 
phorescent and gelatinous fish called “bum- 
malo,” which is found at the surface of the 
salt waters of Bengal and Burma. It is dried 
and salted, and is highly flavored with the 
offensive smelling asafoetida, which is much 
used in India and Persia as a condiment. 


Potato Puris 
(A type of Indian bread) 


Mix equal parts of mashed potatoes and 
flour to a very smooth, stiff paste. Roll as thin 
as possible and cut into puris (round cakes) 
about as large as a saucer. Fry as for fritters 
on a well greased griddle, being certain to 
have on hand plenty of fat during the frying 
process. Serve without butter. A curry and 
a few of these puris will form a most satisfy- 
ing meal. 


Tomato Chutney 


6 large red tomatoes 

6 large green tomatoes 

3 cups sugar 
2% cups seedless raisins 

2 cups almonds, sliced 
24 buds garlic 

1 teaspoon ground ginger 

2 teaspoons red pepper 

l cup vinegar 

Salt to taste 


Scald and peel the tomatoes. Add a small 
amount of water to the tomatoes and cook 
for a few minutes. Add the sugar and stir until 
dissolved. Add the remaining ingredients and 
cook slowly until the mixture thickens. Pour 


“into sterilized glasses and seal. 


Chicken Curry 


3 tablespoons butter 

12 onions, sliced thin 

2 tablespoons ground onion 

l teaspoon ground saffron 

l teaspoon ground chilies 

4% teaspoon ground ginger 

J4 teaspoon ground garlic 

V teaspoon ground coriander seed 

l stewing chicken, cut in pieces 
1% teaspoons salt 

1 cup water 


Melt the butter and fry the sliced onions 
until crisp. Remove onions and add the 
ground onions and spices to the butter in 
pan and cook until the mixture turns brown. 
Place chicken in the curry mixture, add the 
salt and fry until the chicken is brown. Add 
the water and the fried onions, place cover 
on pan and simmer slowly until the gravy is 
reduced to one-half and the meat is tender. 
Serve with rice. 


Dal Bhat 
(India's Favorite Breakfast Dish) 


l cup split peas, soaked in water 
l onion, minced 

2 tablespoons butter 

3 cups water 


Soak the peas over night in cold water. 
Fry the onion in the butter. Drain water from 
peas; combine fried onion and peas, add the 3 
cups of water and boil until the peas become 
soft enough to mash to a pulp. 


Buffath 
(Curry with Vegetables) 
% pound beef or other meat, diced fine 
4 tablespoons butter 
1 onion, minced 
1 teaspoon curry powder 
cup water 
cup sliced radishes 
cup sliced potatoes 
1 cup sliced carrots 


eee 


ry the meat in the butter along with the 
Baar and curry powder. Add a little water 
from time to time in order that the onions 
and meat will become tender. Add 1 cup of 
water then and allow to come to a boil. When 
boiling, add the sliced vegetables. Cook slowly 
until vegetables are quite soft. Serve sliced 
lemon with this dish. 


Mulligatawney Soup 


1 3-pound chicken 

34 cup butter, melted 

14 cup chopped onion 

34 cup chopped celery 

14 cup diced carrots 

2 sour apples, peeled and sliced 
1 tablespoon flour 

1 teaspoon curry powder 

4 quarts cold water 

2 cloves 

35 green pepper, chopped fine 
16 teaspoon mace 

1 teaspoon minced parsley 

1 teaspoon sugar 
Y6 teaspoon pepper 

] teaspon salt 

1 cup tomato pulp 


hicken in portions and brown in 
ut Hatter Add the vegetables and fruit 
and cook until brown. Stir in the flour and 
curry powder; when well blended slowly 
add the water, stirring until well mixed. 
Add the seasonings and tomato pulp and 
cook slowly until chicken is tender. Re- 
move chicken and cut the meat in small 


pieces. Sirain the soup, 
e forcing the vegetables 
MXN S through a sieve. Add the 
163i hd Ms chicken, heat and serve 


X^ very hot with boiled rice. 
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Bhurtha 
(An Unusual Relish) 
1 large. onion, minced 
1 green chili or pepper, shredded fine 
Juice 42 lemon 
8 large cold boiled potatoes, mashed 
Salt 
Mix the onion and chili and sprinkle with 
lemon juice. Combine with the mashed pota- 
toes and season with salt. Beat until mixture 
is smooth and free from lumps. Add more 


lemon juice to taste if desired. Serve very 
cold with meats or any curry. 


Pulao 
(A Rice Pudding) 
cup butter 
small onions, sliced 
cup rice 
tablespoons raisins 
tablespoon almonds, cut in slivers 
stick cinnamon 
¥ teaspoon cardamon seeds 
1 bay leaf 
Salt and pepper 
Hot water 
Dash saffron 
Melt about 4 tablespoons of butter and 
cook onions until golden brown. Add the 
remaining butter and when melted stir in 
the rice and cook until rice has absorbed all 
of the butter, stirring constantly. Add the 
raisins, almonds, cinnamon, cardamon seeds, 
bay leaf, salt and pepper and enough hot 
water to cover rice. Cover saucepan and sim- - 
mer until rice is tender. Pour rice in dish 


and place in oven for 10 minutes before serv- 
ing. Serve sprinkled with saffron. 
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Haloa 
(An Indian Pudding) 
14 cup butter 
1 cup cream of wheat 
2 cups milk 
Ym cup sugar 
Y% teaspoon cardamon seed, crushed 
Y4 cup almonds, cut in slivers 
2 teaspoons pistachio nuts, chopped 


Melt the butter in a saucepan; add the 
cream of wheat and fry it until it becomes 
slightly brown, stirring it constantly. Slowly 
add the milk, continually stirring; then ‘the 
sugar, cardamon seed and nuts and cook until 
it becomes thick. Serve hot' with whipped 
cream or pour mixture into square cake pans; 
when cold, cut into squares and serve with 
jelly. 


= Ireland 


Ireland's cookery is much like the plain and wholesome food preparation of 


the English people. 


The Irish potato, now a food staple in Ireland as well as in many other 
'countries, is not at all of Irish origin, as its name would indicate. It was first used 
as food by the Indians of South America. After the discovery of America in 1492, 
Columbus' men took the white potato with them to Europe whence it soon found 


its way to England. Later it was returned to 
this continent when English settlers brought it 
to Virginia. Sir John Hawkins then introduced 
it into Ireland from Virginia. Once again it 
was introduced to England by Sir Walter 
Raleigh, who advocated its use as a food. 

In spite of its very easy cultivation, it was 
cultivated’ only as a garden curiosity, and 
was thought by many to be poisonous and 
thus unfit for consumption. When first intro- 
duced as a food, it was used only for cattle, 
but later, during a great grain famine in 
Ireland, it was the only staple food item 
available. It was used so extensively by the 
poor that it was given the name Irish potato 
in order that it might not be confused with 
the sweet, yellow potato so common in Eng. 
land at that time. s 

Favorite dishes are Irish Stew, prepared 
principally with mutton, onions and po- 
tatoes; Bacon and Cabbage, a boiled dish 
using what we would term “salt pork” for 
bacon; Fadge, or potato cake, served hot with 
plenty of butter and sugar; Farls, or soda 
scones, in which Ulster housewives take pride 


Farls 
(Soda Scones) 


3 cups flour 

l teaspoon salt 

l teaspoon cream of tartar 

l teaspoon baking powder 

About 1 cup buttermilk 

Sift together the dry ingredients and mix 
lightly with the hands. Make a hollow in the 
center and add enough buttermilk to make 
a soft dough. Turn onto a floured board and 
knead quickly and lightly until the dough is 
free from cracks. Roll out the required 
thickness and cut in scones. Place on a 
greased and floured tin and bake in a hot 
oven (400° F.) until thoroughly baked—about 
15 minutes for medium sized scones. 


Fadge or Potato Cake 


6 medium sized potatoes 
Salt 
2 tablespoons melted butter or other short- 
ening 
Flour 


This dish is best made with freshly boiled 
potatoes. If cold cooked potatoes are substi- 
tuted they should be heated in a double 
boiler before peeling. Peel and mash the pota- 
toes in a well floured bowl, sprinkle with salt 
and add the melted butter or shortening. Over 
this sift a layer of flour, work with both 
hands until the flour is well blended, and con- 


tinue dredging with flour and working it in 
until it is pliable enough to roll out. Add 
flour in. small quantities, as too much flour 
and kneading toughen the cake. Roll out to 
the requred thickness in a flat cake and cut 
into sections. Place on a hot griddle or frying 
pan and cook quickly until brown; turn, and 
cook the upper side similarly. If served hot, 
butter cakes as they are removed from pan. 
Real Irish potato cake is buttered lavishly, 
and sugar is always served with it. 


Bacon and Cabbage 


2 pounds salt pork 
2 medium sized heads of cabbage. 


Wash meat thoroughly; cover with cold 
water and bring to a boil. Simmer about 2 
hours or until the meat is tender. Meanwhile, 
remove the outside leaves and stalks from the 
cabbage and cut into quarters. Wash well and 
soak in cold water for 30 minutes. Remove 
meat and add the cabbage to the boiling stock 
and cook rapidly for 20 minutes. Add the 
meat and continue cooking until meat is re- e 
heated. To serve, place meat on platter and 
arrange the cabbage which has been well 
drained around the bacon. Serve with boiled 
potatoes. 


Irish Stew 


2 pounds mutton or lamb 
6 medium sized potatoes 
6 medium sized carrots 
6 small onions 
1 small yellow turnip, diced 
3 sprigs parsley 
2 teaspoons salt 
JÁ teaspoon pepper 
3 teaspoons sugar 
lour 


Water, 


Cut the mutton or lamb in l-inch cubes. 
Cover with’cold water, measuring the quantity 
of water used. Cover the kettle and bring ys 
to a boil. Add the potatoes, which have 
been cut into quarters, carrots cut in 
strips, onions, turnip, parsley, salt, pepper 
and sugar, Cover closely and cook slowly Oy 
about 2% hours or until 
meat ad tender. For each 
cup of water used, measure ES 
l tablespoon of flour and pe) 
mix thoroughly with cold p 
water. Stir slowly into the V / 
stew and continue cooking NS 
about 15 minutes. : 
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Good cooking is characteristic of Italy; it is one of its most unspoiled family 
traditions. Few countries have been so successful as Italy in defending customs from 


the monotony of everyday modern life. 


Although dishes vary considerably from one region to another, Italian cooking 
is based primarily on pastes, especially macaroni, spaghetti and ravioli, highly 
flavored with garlic, peppers, anchovies, tomato paste, mushrooms, capers, grated 


Parmesan cheese and olive oil. It depends 
more than any other national cookery on 
wines and fruits, which are without compare. 

In a country which flows with wine and 
honey as does: Italy, fancy and complicated 
desserts are superfluous. Fruit forms the 
national dessert from Northern Merano to 
southernmost Sicily where the old adage about 
fruit is changed to: “Fruit is silver in the 
morning, golden at noon and platinum at 
nigh:.’ Cakes, ices and zabaglione are the 
other national desserts. 

Cooking in Italy is still done in a primi- 
tive fashion, over charcoal braziers, on spits 
and “in clay-covered ovens. Of the characteris- 
tic dishes of Italy, let us mention “Pasta 
asciutta”, alimentary paste, which is served in 
innumerable forms, special forms being pecu- 
liar to certain -regions, such as spaghetti with 
tomato sauce in Naples and “spaghetti alle 
vongolle" (with shelled clams) at seaside 
towns; in Rome “fettuccini al burro e par- 
migiano” (noodles with butter and Parmesan 
cheese) is a favorite dish. "Risotto alla Mi- 
lanese" is a boiled rice dish, prepared with 
saffron, and is very popular in northern Italy. 
The “Cotoletta alla Milanese" is a very thinly 
sliced veal cutlet without the bone, covered 
with flour and bread crumbs and fried in 
olive oil. This dish is popular throughout 
Italy. There are several varieties of "Gnocchi" 
(dumplings), the most popular being those 
- made with potatoes. The well-known Italian 
“Minestrone” is simply a very thick vegetable 
soup, served with “pasta? or “pastina” of 
some kind including a certain amount of 
greens. 


Spaghetti alla Napolitana 


2 tablespoons olive oil 

1 onion, minced 

1 clove garlic, minced 
"4 cup minced ham 
slices Italian sausage, chopped fine 
mushrooms, chopped 
cup meat stock 
cup tomato juice 
Salt and pepper 
Cooked spaghetti 
Grated Parmesan cheese 

Heat the olive oil and cook the onion and 
garlic until golden brown. Add the meats and 
mushrooms and cook about 5 minutes. Stir 
in the stock and tomato juice; add the salt 
and pepper to taste. Cover pan with tight- 
fitting cover and cook slowly until mixture is 
thoroughly blended. Cook spaghetti for 18 or 
20 minutes in rapidly boiling salted water. 
Drain and serve with the sauce and Parmesan 
cheese. 
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Ravioli 
(Filled Dough or Noodles) 


1% cups flour * 

1 egg, slightly beaten 

W teaspoon salt n 

l tablespoon cold water 

Sift flour into a bowl, make a well in cen- 
ter and drop in the egg, salt and cold water. 
Mix with fork and then knead for 20 min- 
utes. Chill the dough for 30 minutes. Roll out 
very thin on a floured board and cut into 
rounds about 3 inches in diameter. On each 
circle of dough place 1 teaspoon of one of 
the fillings listed below. Fold the dough in 
half and press edges together using a fork. 
Drop into rapidly boiling water and boil about 
12 minutes. Remove from liquid and serve 


with tomato sauce and grated Parmesan 
cheese. 


Meat Filling 


l cup cooked chicken or veal 
l egg, beaten 
l tablespoon grated Parmesan cheese 
l tablespoon butter 
Ye teaspoon minced parsley 
Y, teaspoon grated lemon peel 
Salt and pepper 


Put chicken or meat through the fine knife 
of a food chopper; add the beaten egg and 
butter and mix well. Stir in the remaining 
ingredients and mix until well blended. 


Cheese Filling 


1 cup cooked spinach 

Yo cup cottage cheese 

l tablespoon grated Parmesan cheese 

1 egg, well beaten 

1 tablespoon sifted bread crumbs 
Salt and pepper 


Mince the spinach and drain thoroughly, 
having it as dry as possible. Combine with 
the remaining ingredients and mix well. 


28 


Spaghetti with Meat 


pound Italian spaghetti 
onions 
clove garlic 
tablespoon olive oil 
pounds ground meat 
can tomato paste or 
or 7 tomatoes, stewed and strained 
Parmesan cheese 

The spaghetti should be cooked in a large 
quantity of rapidly boiling salted water about 
18 or 20 minutes and then drained. This al- 
lows sufficient time to cook the spaghetti, yet 
leaves it slightly firm. Contrary to general be- 
lief, it is more digestible this way. Chop the 
onions and garlic and fry in olive oil until 
brown. Fry the meat with the onions about 
10 minutes, add the tomato paste and about 
1 cup of water, and cook until meat is tender. 
Arrange spaghetti and meat in layers on a 
large platter. Sprinkle with grated Parmesan 
cheese generously between the layers and on 
top. 
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Scallopino with Peas 
(Veal Cutlet with Peas) 


1%“ pounds veal steak 
Salt and pepper 
Flour 
4 tablespoons butter 
J4 cup white wine 
1% cups peas, cooked 
Cut veal in small pieces about 2 inches 
square. Then pound slices until they are flat. 
Salt, pepper and flour veal on both sides and 
fry in butter until delicately brown. Add the 
wine and lower the flame. Cook until the wine 
has almost evaporated, and the gravy has be- 
come slightly thick. Remove the meat to a hot 
platter. Add the peas to the gravy and cook 
for a few minutes longer; then pour the peas 
and gravy over the meat and serve. 


Fritto Misto 


Fritto Misto is a dish comprised of an 
assortment of 3 or 4 vegetables and at least 
2 meats, all fried in deep oil or fat. Zucchini 
(squash), cauliflower, asparagus, baby arti- 
chokes, broccoli, etc., form a good foundation 
for this dish. To prepare the vegetables for 
frying, they should be cut or sliced, salted 
and dipped in flour, then in egg and fried in 
deep fat or olive oil. For the meats, calf brains, 
calf liver, sweetbreads, breast of chicken or 
veal cutlets cut into small pieces may be used. 
Dip into a batter made as follows: Mix 1 
tablespoon flour with 1 tablespoon olive oil, 
and 2 well beaten eggs, seasoned with salt 
and pepper. This batter may also be used for 
the vegetables. Meats and vegetables may be 
fried separately or together according to the 
time they require to cook. Drain on unglazed 
paper, sprinkle with salt and serve hot, gar- 
nished with lemon slices. 
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Polenta -> 
(Yellow Cornmeal) 


cup olive oil 
medium sized onions, chopped 
clove garlic, minced 
tablespoons minced parsley 
cups tomato pulp 
teaspoon sage 
teaspoon thyme 
cup mushrooms, sautéed 
teaspoon salt 
quarts boiling water 
cups yellow corn meal 

l cup grated Parmesan cheese 

Heat the olive oil and add the onions, gar- 
lic and parsley. Cook until onions are brown. 
Add the tomato pulp, sage, thyme and mush- 
rooms and simmer for 30 minutes longer. 
While sauce is cooking add the salt to the 
boiling water and slowly stir in the corn meal. 
Cook about 40 minutes, stirring frequently. 
When corn meal is cooked, place half of it 
on a platter, cover with half of the sauce and 
cheese. Add the rest of the corn meal, cover 
with remaining sauce and cheese and serve 
at once. 


Fried Chicken, Italian Style 


l young spring chicken; jointed 
14 cup flour 
2 tablespoons lemon juice 
14 cup olive oil 
1% teaspoon salt 
l4 teaspoon pepper 
l bay leaf 
Grated Parmesan cheese 
4 tablespoons butter 


Flour pieces of chicken lightly. Mix lemon 
juice, olive oil, salt, pepper and bay leaf. 
Beat thoroughly and pour over chicken. Let 
stand about 1 hour, then drain off the liquid. 
Roll chicken in Parmesan cheese and fry in 

utter. 
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Finnochio 
(Fennel) 


2 heads fennel 
4 tablespoons butter, melted 
1 hard cooked egg, minced very fine 
2 tablespoons bread crumbs 
1 tablespoon Parmesan cheese 
Salt and paprika 
Minced parsley 


Remove tops from fennel and quarter the 
heads. Cook in boiling salted water until ten- 
der, about 25 to 40 minutes. Drain well and 
place quartered heads in buttered baking dish, 
cut sides up. Pour over them the butter and 
add the finely minced egg. Combine bread 
crumbs with cheese and sprinkle over the 
fennel. Brown in a hot oven (400° F.) for 10 
to 15 minutes. Add a dash of salt and paprika 
and a sprinkle of minced parsley before 
serving. 


‘Minestrone Soup 
(In Italy this dish is called the Soup 
of Soups) 
34 pound bacon, chopped 
14 pound ham, chopped 
14 pound Italian sausage, chopped 
2 onions, chopped 
2 tomatoes, chopped 
4 cup rice 
V, cup dried beans 
lstalk celery, diced 
6 cups meat stock 
14 head cabbage, shredded 
1 cup mixed green vegetables 
Salt and pepper 
Grated Parmesan cheese 
Fry the bacon, ham, sausage and onions to- 
gether until lightly browned. Add the toma- 
toes, rice, beans (which have been soaked 
in cold water for several hours), celery and 
stock and simmer until beans are tender, 
skimming off the fat frequently. Add the 
shredded cabbage and mixed green vegetables 
(peas, lima beans, spinach, string beans, as- 
paragus) and simmer until the soup is thick 
and vegetables are soft. Season with salt and 
pepper. Serve with grated cheese. 


Risotto Alla Milanese 


1 cup rice (Italian, preferable) 

4 cup butter 

1 small onion, minced 

15 cup Marsala wine 

4 cups chicken broth 

Salt and pepper 

1% teaspoon saffron 

1 cup grated Parmesan cheese 

Wash rice in several waters, drain and dry 
thoroughly in a towel. Melt half of the butter 
in a deep skillet and fry the onicn until a 
golden brown; add the rice and cook for 10 
minutes, stirring constantly. Add the wine and 
half of the broth, which has been brought 
to the boiling point. Cook over a low flame, 
stirring occasionally to prevent rice from 
sticking. As the rice cooks add more of the 
hot broth, a little at a time, so that the rice 
does not become too moist or too dry. When 
rice is almost tender, season with salt and 
pepper and add the remaining butter and the 
.saffron which has been dissolved in some of 
the broth. When serving, sprinkle with the 
cheese. 


Marsala Sabayon 


(A Delicious Dessert or Cake Filling) 
1% cup Marsala wine (a white sauterne 
may be used) 

14 cup sugar 

3 egg yolks 

Beat wine, sugar and egg yolks together. 
Then place in top of a double boiler over 
boiling water and beat with rotary egg beater 
for about 5 minutes-or until stiff enough to 
hold up in points. This dessert may be served 
plain like a soft custard, or used as a sauce 
or dressing for cakes or other desserts. If 
desired, it may be thinned with wine. 
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Dolce Ravioli 
(Sweet Pasties) 
1% cups pastry flour 
3 tablespoons shortening 
Water 
4 pound cottage cheese 
1 egg white 
2 egg yolks 
2 tablespoons granulated sugar 
14 teaspoon vanilla 
Powdered sugar 
Mix flour and shortening together with just 
enough very cold water to form a stiff dough; 
roll out very thin on a lightly floured board. 
Combine the remaining ingredients and use 
as a filling for the pastry. Cut dough into 3- 
inch squares; place 1 teaspoon of the filling 
on a square of pastry and cover with another 
square. Seal the edges securely by pressing 
them together with the tines of a fork dipped 
in flour. Repeat until all squares have been 
used. Fry in deep hot fat to a golden brown. 
Sprinkle with powdered sugar. 


Minestra Di Bomboline Di Patate 
(Soup with Potato Dumplings) 
1 cup mashed potatoes 
1% tablespoons butter 
1 egg yolk 
2 tablespoons grated Parmesan cheese 
Dash of nutmeg 
Salt 
6 cups well seasoned beef or veal broth 
Combine the mashed potatoes with all of 
the ingredients except the broth. Mix thor- 
oughly; sprinkle flour on a baking board and 
place long strips (about 42 inch in diameter) 
of the potato mixture on it. Roll the strips 
carefully in flour, cut into 44-inch pieces and 
round into balls. Fry in deep hot olive oil, 
drain well and serve with very hot beef or 
veal broth poured over them. 


Florentine Spinach 


4 tablespoons butter, melted 

4 tablespoons flour 
1% cups milk 

3 eggs 

3 cups cooked and chopped spinach 

Salt and pepper 

Blend the flour with the melted but- 
ter and slowly add the milk, stirring 
constantly. Season with salt and pep- 
per. Beat the eggs lightly and ť 
add to the white sauce, then add 
the spinach. Pour all into a but- 
tered mold, cover and bake in a 
pan of hot water in 


a moderate oven 
(350° F.) about 1 
hour. 
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Mexico 


It is almost impossible to generalize about the cooking habits of Mexico as 
a whole, owing to the fact that the country is composed of many groups of people, 
formerly Indian tribes, that cling closely to old customs and traditions. What is 
true of one section is often not true of another. The lower class subsist mainly 
on their small crops, or in the cities, on coffee, beans and corn cakes commonly 
known as “tortillas”. Among the wealthier class there is a much greater variety of 


food than in our own land, as many of the 
young people are educated abroad and bring 
back with them the customs and foods of 
other countries, On-the whole, all Mexicans 
are fond of highly seasoned, quite hot food. 
A great deal of “chili” or pepper sauce is used 
at every meal. Both upper and lower classes 
serve "frijoles", Mexican beans, at every meal 
including breakfast. "Frijoles" differ in all 
sections. The main meal in Mexico is always 
at noon, supper in the best homes consisting 
of something light and chocolate or “café con 
leche", coffee with plenty of hot milk. Cream 
is never used for beverages. Sweet .bread, 
similar to the brioches of France, is served 
with the chocolate or coffee. Bread in Mexico 
is of an excellent quality and is quite different 
from bread in the United States. Loaf bread, 
as consumed daily by practically ever Ameri- 
can family, is hardly known and up to fifteen 
years ago could hardly be purchased, even in 
big cities. It is still not up to the American 
standard. French rolls, called “Bolillos" or 
“Birotes", are very common and supplement 
the "Tortilla" at the noon meal. Nearly every 
family, howéver, serves only sweet bread and 

` "tortillas" in one of their endless, variations 
for breakfast and supper. 


Chilies Poblanos 
(Filled Peppers) 


1 cup shredded blanched almonds 
1 tablespoon butter ; 
2 cups cooked chicken, diced 
14 cup raisins 
2 eggs, well beaten 
Salt 
6 large bell peppers 
Flour 
l egg 


Brown the almonds in the butter and add to 
the diced chicken and raisins. Moisten with a 
little chicken stock, add the beaten eggs and 
season to taste. Cut a small slice from peppers 
at stem end; remove the seeds. Place the pep- 
pers in a hot oven (450? F.) and heat until 
the skin cracks. Remove and peel off the skin. 
Fill the peppers with the mixture. Dip in flour 
and then in the remaining egg which has been 
beaten, and fry in deep hot fat until brown. 
Serve with tomato sauce. 


Chicken Mole 


1 large chicken 
1 pound wide chilies 
W% pound brown chilies 
V pound narrow chilies 
Butter 
1 medium sized onion, minced 
1 clove garlic 
ló cup sesame seeds 
12 almonds 
l hard roll 
1 tortilla 
3 pimientos 
1 clove 
¥ teaspoon cinnamon 
W% teaspoon anise seed 
1 tablespoon raisins 
8 small tomatoes 
Chicken broth 
1 square unsweetened chocolate 


1 teaspoon sugar 
Salt 


Clean and cut the chicken in portions; place 
in a large kettle and stew until tender. Re- 
move the seeds and veins from the chilies and 
sauté them in hot butter until soft; then cover 
with hot water and set aside until ready to 
use. Heat more butter and sauté the onion, 
garlic, sesame seeds, and almonds, cut in 
slivers. While these are cooking, toast the hard 
roll and brown the tortilla in butter. Drain 
the chilies thoroughly and combine with the 
sautéed onion mixture, the toasted roll and 
tortilla which have been’ broken in small 
pieces, the pimientos, clove, cinnamon, anise 
seed, and raisins and grind mixture until it 
is very fine. Then add the tomatoes which 
have been seeded and forced through a sieve. 
Mix thoroughly. Melt 1 tablespoon of butter in 
a heavy skillet and sauté the paste. When it 
begins to simmer, add enough hot chicken 
broth to dilute paste. Stir in the chocolate 
which has been shaved in fine piecés, the 
sugar and salt to taste. Heat thoroughly. Ar- 
range pieces of chicken on a hot platter and 
cover with the sauce. 


Tortillas 


1 cup cornmeal 
1 cup boiling water 
1 teaspoon salt 


Slowly add the boiling water to the corn- 
meal. Add the salt and mix well. Shape into 
thin flat cakes and bake on an ungreased grid- 
dle. When brown, turn on other side to cook. 


Guacamole 
(Alligator Pear Salad) 


4 medium sized aguacates (alligator pears) 
Salt 
2 medium sized tomatoes, chopped fine 
1 medium sized Spanish onion, chopped 
fine 

1 sweet pepper, chopped fine 

1 hot pepper, chopped fine 

Cut the aguacates in halves and remove the 
stones, Remove as much meat as possible from 
the aguacates without breaking the shells. 
Mash the meat and season well with salt. Com- 
bine with the other ingredients and refill the 
shells; serve on lettuce as a salad. 


Frijoles 
(Mexican Beans) 


2 cups Mexican beans 

2 tablespoons shortening 

1 small onion, chopped 

Chili sauce 

Pick over and wash beans thoroughly. Cover 
with cold water and let stand over night. In 
the morning bring beans to a boil in water 
in which they were soaked; then simmer until 
tender. When tender, season to taste with salt. 
Drain off the water. Melt the shortening and 
add the onion; brown; then stir in the beans 
and mix well. Place beans on a large platter 
or dish and cover with Chili sauce. 


Sopa de Arroz 
(Rice Soup) 


1 cup rice 
2 tablespoons shortening 
1 onion, chopped 
1 clove garlic 
4 ripe tomatoes 
Soup stock 


The Mexicans wash the rice in warm water 
until thoroughly clean, then place it in the 
sun to dry. If you do not care to take these 
measures, wash the rice and drain it until it 
is dry. Melt the shortening in a heavy skillet 
and brown the onion and garlic. Remove the 
garlic and add the rice and fry it until very 
brown, stirring it frequently to prevent it from 
burning. Add the tomatoes which have been 
mashed to pulp and cook for 10 minutes. Add 
some soup stock (about 1 cup) and continue 
cooking rice very slowly for about 2 hours. 
adding more stock as needed during the cook- 
ing process to prevent rice from burning. 


Mexico 
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Arroz con Queso y Ciruelas 
(A Rice Pudding) 


1 cup cooked rice 
1 cup milk 
1 egg, well beaten 
Pinch of salt 
lo cup sugar 
teaspoon cinnamon 
cup stewed and stoned prunes 
Grated cheese 


T 


Add the milk, egg, salt, sugar and cinna- 
mon to the rice and mix well. Place half of 
the rice mixture in a' buttered pudding dish; 
add the prunes and cover with the rest of 
the rice mixture. Sprinkle well with grated 
cheese. Bake 15 minutes in a moderately hot 
oven (375? F.), or until browned on top. The 
Mexicans serve this pudding with roselle jelly 


DAR very much resembles our red currant 
jelly. 


Pozole 
(Pork and Hominy) 


tablespoon bacon drippings 
onions, sliced 

cloves garlic 

pound pork chops 

cup hominy 

bay leaf 

tablespoon thyme 
tablespoon chili powder 
Salt to taste 

Minced parsley 


Fry the onions and garlic in the bacon drip- 
pings; when nicely browned, add the pork 
chops. When chops are browned, add the hom- 
iny and all the seasonings with the exception 
of the parsley. Let the mixture cook very 
slowly until meat is thoroughly cooked. Serve 
hot with a sprinkling of minced parsley on top. 
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Chili Salsa 
(A Good Sauce) 


1 tablespoon olive oil 

l onion, minced 

2 cloves garlic 

l tablespoon chili powder 

¥ teaspoon salt 1 

V teaspoon thyme 
or bay leaves 

2 cups rich meat 
stock 

l cup tomato puree 


Brown the onion and 
garlic in the olive oil. [4 
Blend in all the other — 


ingredients and sim: 
mer until slightly 
thickened. 


Z Palestine 


Palestine was the ancient cradle of the Jews, and although there is a large 
Christian and Moslem population inside the new Jewish state of Israel, we have 
devoted this discussion of food habits to traditional Jewish cookery. 

Encouraged and helped by Zionists all over the world, hundreds of thousands 
of Jews, especially from Europe, have migrated to Israel to establish a new home- 
land there. They have developed agriculture, using modern methods. They have 


introduced cultivation of oranges and olives. 
New industries have been established, and new 
towns and cities have been founded. Among 
these, Tel Aviv is an outstanding example. Its 
appearance is somewhat like a Florida city. 


The Jewish housewife is known to be a 
good cook; she knows how to combine with 
the greatest of skill various food materials in 
order to bring out their best flavors. 

Generally, the typical Jewish dish contains 
a large amount of fat which, when combined 
with other foodstuffs such as vegetables, 
fruits, cereals, sugar, honey or nuts, will form 
a nourishing and well balanced meal. 

Typical foods are: “Sour Soup”, containing 
leeks, tomatoes and cauliflower cooked with 


meat, served especially at the feast of Purim; 
“Gefillte Fisch”, filled or stuffed fish; “Scha- 


let” (pudding) of various kinds such as Apple,’ 


Noodle or Carrot; and Passover dishes such 
as “Pesach Borsht”, a special type of beet 
soup; and  "Matzoth", unleavened bread, 
used in a variety of food preparations. 


Gefillte Fisch 


pounds solid fish 

onions, chopped fine 

eggs 

tablespoons cracker or bread crumbs 
tablespoons cold water 

tablespoons chopped parsley 
tablespoons chopped celery 

Salt and pepper 
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Combine three of either of the following 
fish: pike, white, carp, weak and filet of sole, 
using 2 pounds of solid fish after being 
cleaned. Chop the fish fine or put through a 
food grinder. Add the onions, eggs (unbeat- 
en), cracker crumbs, cold water, parsley, 
celery, salt and pepper. Mix all together 
thoroughly. Form into a long loaf or into 
small balls. Place fish on tray of fish kettle; 
then add enough water to cover fish, 1 carrot, 
sliced, 2 onions, chopped, 1 tablespoon minced 
parsley, 1 stalk celery, chopped, salt and pep- 
per. Boil fish in this stock about 2 hours. Allow 
to cool in stock before removing from tray. 
Strain the stock, allow it to jell and serve 


with the fish. - 


Mařzoth Kleis 


6 matzoth 
2 tablespoons chicken fat 
1 onion, grated 
1 teaspoon salt 
Dash pepper 
J4 teaspoon ginger 
1 tablespoon chopped parsley 
3 eggs, separated 


Soak the matzoth in boiling water for a 
minute, then squeeze them dry and crumble 
well. Heat the chicken fat; add the onion and 
brown; then stir in the matzoth and cook for 
a few minutes. Add salt, pepper, ginger, 
parsley and egg yolks. Beat all together, and 
lastly add the beaten egg whites. Form into 
balls by rolling in a little matzoth meal. Drop 
in boiling salted water and boil for 15 minutes. 
These make delicious dumplings for soup or 
may be served alone with a sauce of onion 
browned in hot chicken fat. 


Brod Torte 


6 egg yolks 

cup sugar 

Cüp Sion ds blanched and grated 
cup bread crumbs , 

lemon, juice and grated rind 
teaspoon oinnamon 

teaspoon cloves 

teaspoon allspice 

teaspoon baking powder 

egg whites 


Beat egg yolks until light; add the sugar 
and beat for several minutes. Add the almonds 
and mix. well. Combine the bread crumbs with 
the juice and grated rind of the lemon; add 
the spices and baking powder and then com- 
bine with the egg mixture. Fold in the stiffly 
beaten egg whites. Pour batter into a well 
buttered spring form or mold and bake in 
a moderate oven (350? F.) about 45 minutes. 
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Scrambled Matzoth 


6 matzoth, soaked in water 

4 eggs, beaten 

Y% teaspoon salt 

Squeeze any excess water from the matzoth; 
add the beaten eggs and the salt to the mat- 
zoth. Mix well and fry in butter or oil. 


Mandel Torte 
(Almond Cake) 


2 cups shelled almonds 

8 eggs, separated 

1 cup sugar 

15 lemon, juice and grated rind 
1 tablespoon brandy 

4 lady fingers, grated 


Blanch the almonds by pouring boiling 
water over them, then removing the brown 
skins. Grate the almonds or grind them into 
a fine powder. Beat the egg. yolks till light 
and lemon colored, add the sugar and cream 
thoroughly; then add the lemon juice and 
grated rind, brandy, lady fingers and almonds. 
Fold in the stiffly beaten egg whites. Bake in 
a moderate oven (350? F.) for 1 hour. 


Sweet Potato and Prune Zimes 


1 pound prunes, soaked over night in 

3 cups cold water 

1 pound brisket of beef 

5 medium sized sweet potatoes, pared and 

sliced 
Salt and pepper 

ló cup sugar 

1 tablespoon lemon juice 


Place soaked prunes and meat in a kettle 
and season with salt and pepper. Cook over 
a slow fire for 1% hours until meat is almost 
tender. Remove meat and prunes from broth 
and add sliced sweet potatoes. Place meat and 
prunes on top of potatoes and sprinkle with 
the sugar and lemon juice. Cover kettle and 
place in a moderate oven (350? F.) until po- 
tatoes are soft and meat is browned. Serve 
hot with gravy. 


Baked Noodle Schalet 


1 pound broad noodles 

2 tablespoons butter, melted 
4 eggs. separated 

1 cup sour cream 

4 tablespoons brown sugar 
12 prunes, chopped 

2 tablespoons raisins, seeded 


Boil the noodles in salted water for 10 min- 
utes. When cooked pour cold water over them 
and drain. Mix the melted butter with the 
beaten egg yolks, sour cream, brown sugar, 
prunes and raisins. Add the noodles, mix well; 
fold in the stiffly beaten egg whites. Put into 
a buttered baking dish and bake in a moderate 
oven (350° F.) for 30 minutes, or until brown. 
Serve hot. 
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Dimpes Dampes 
(Apple Slump) 
V cup sugar 
J4 teaspoon salt 
2 cups flour 
2 cups milk 
1 cup butter, melted 
4 cups sliced apples 


» 


Sift together the sugar, salt and flour and 
gradually stir in the milk until a smooth bat- 
ter results. Into a large shallow pan pour 
half of the butter; allow it to spread over 
the entire bottom and sides. Add the remain- 
ing butter and the apples to the batter. Mix 
well and pour batter into greased pan not 
more than ?4 inch deep. Bake in a moderate 
oven (350° F) from 30 to 45 minutes until 
nicely browned. 


Matzoth Sponge Cake 


8 eggs, separated 

1% cups sugar 
Pinch of salt 

15 lemon, juice and grated rind 

1 cup sifted matzoth cake meal 

Beat the yolks until lemon-colored, and 
gradually beat in the sugar. Add the salt and 
juice and grated rind of 4; lemon and mix 
well; gradually stir in the matzoth cake meal. 
Beat the egg whites until stiff but not dry 
and fold into the cake mixture. Bake in a 
moderate oven (350° F.) for 45 minutes. The 
cake may be baked in an ungreased tube pan 
or in two layers if desired. 


Mařzoth Chrimsel 
(A Passover Dish) 
3 matzoth, soaked 
2 tablespoons seeded raisins, chopped 
2 tablespoons chopped almonds 
3 egg yolks 
% cup sugar 
Grated rind of 1 lemon 


Squeeze the excess 


moisture from the 
matzoth; add the re- 
maining ingredients 


in the order listed, 
being sure to mix 
well. Drop from a 
tablespoon into deep 
ot fat and fry until 
light brown on all 
sides. Place on a 
large platter and pour 
stewed prunes fla- 
vored with orange 
juice over the chrim- 
sels. Serve hot. 


= — Poland 


Poland has a national cookery, characteristically its own. It dates back hundreds 
of years over the turbulent and much varied career which characterizes Polish 
history. The Poles are an intelligent and gifted people, and until 1945 their culture 


was Headed that of Western Europe. 


The Polish housewife, although frugal in many respects, always attempts to 
maintain a well-stocked cupboard from which stock she may draw whenever 


necessity may demand. There is a tradition 
with certain of the older Poles that enough 
food must always be kept on hand for the 
unknown or unexpected guest. Quite often 
there was an extra plate and chair provided 
at each meal for the wayfarer who might be 
the Christ come in disguise. 

Some of the most characteristic dishes of 
Poland are “Flaki po Polsku”, tripe in Polish 
style. This is a highly seasoned dish in which 
the lowly tripe is raised to surprising heights 
of daintiness and delicacy. “Bigos Mysliwski” 
is a dish in which cabbage is at its best 
thanks to various meats and judicious season- 
ing. Sometimes this dish appears in French 
menus as "Bigause". Of the better known 
soups, there are “Zur,” a rough, wholesome 
soup well on the sour side, and consumed 
chiefly in the northern and eastern sections 
of the country; and "Barszcz", a type of beet 
soup. That type cooked with small dough- 
covered meat balls is most characteristic of 
Poland and is called “Barszcz Polski z Uszka- 
mi". This soup is essentially the same as the 
“Bortsch” or “Borshch” šo often mentioned 
in menus. “Pierogi” is basically a noodle or 
dough dish; frequently a thin layer of dough 
is used to seal one or two tablespoonfuls of 
either chopped meat, a cabbage, cheese or 
berries while being cooked in salted water. 
Those containing blueberries and served with 
cream are the most typical and are called 
"Pierogi z Jagodami". 


Sniezki 
(Snow Balls) 


3 egg whites 
2% tablespoons powdered sugar 
14 teaspoon vanilla 
114 cups milk 


Beat the egg whites until stiff; gradually 
add the powdered sugar, beating whites con- 
tinuously. Heat the milk; add the vanilla. 
When milk has reached the boiling point, 
drop heaping tablespoons of the egg mixture 
into the milk. Cover the pan and turn off the 
heat. Allow to stand for 10 minutes. Remove 
snow balls from milk and serve with Custard 
Sauce made as follows: Mix 1 tablespoon of 
sugar with 1 tablespoon of cornstarch; stir in 
2 tablespoons of cold milk and add to the 
milk in which the snow balls were cooked. 
Bring to a boil and cook until mixture 
thickens. Beat 3 egg yolks; pour some of the 
hot liquid over the egg yolks, stirring. con- 
stantly. Return to a double boiler and cook for 
1 minute. Flavor with 1⁄4 teaspoon of vanilla. 


Golabki 


l cup rice 

1 head cabbage 

1 pound ground beef 

1 egg, beaten 

1 onion, chopped 

Salt and pepper 
Tomato sauce : 

Cook rice for 20 minutes in boiling salted 
water. Parboil the cabbage; allow it to drain 
and when cool, remove the leaves carefully. 
Mix together the meat, cooked rice, beaten 
egg, onion, salt and pepper. Put 1 or 2 
tablespoons of mixture on each cabbage leaf 
and roll up the leaf. Place rolls in a baking 
dish, half cover with tomato sauce or soup, 
and bake in a hot oven (450° F.) for 45 
minutes or until meat is tender. 


Krupnik > 
(Barley Soup) 
4 cup pearl barley 
8 cups soup stock 
l5 cup butter 
2 onions, chopped 
2 carrots, diced 
l turnip, diced 
1 leek, chopped 
2 stalks celery, chopped 
34 cup mushrooms, sliced 
Salt and pepper 
4 tablespoons sour cream 
Allow the barley to simmer in 114 cups of 
the stock until tender; add the butter gradu- 
ally. In the remainder of the stock boil the 
chopped vegetables until tender, then add the 
cooked barley and seasoning. When ready to 
serve add the sour cream. 


Bigos 
(Sauerkraut with many kinds of Meat) 
2% pounds sauerkraut 
Ham stock 

4 tablespoons shortening 

1 onion, chopped 

2 tablespoons flour 

2 cups mixed cooked cubed meat 

% pound small pork sausages 

JÁ teaspoon pepper 

ló teaspoon paprika 

% cup wine 

Cook the sauerkraut in the ham stock until 
tender. Melt the shortening and brown the 
chopped onion, then, add the flour and stir 
until well blended. Add to the cooked sauer- 
kraut. Add the mixed meats (any combina- 
tion) and the pork sausages. Season with the 
pepper, paprika and salt, if needed, and 
add the wine. Simmer slowly for 20 minutes. 


Grzyby W Smietanie 
(Mushrooms with Sour Cream) 
1 onion, chopped 
34 cup butter 
1 tablespoon flour 
2 tablespoons milk 
1% pounds mushrooms 
2 e s sour creem s 
alt, pepper and paprika 
hop the onion and Brown it in the butter. 
Add the flour and blend, then gradually add 
the milk. When this boils, put in the sliced 
mushrooms, seasoning and half of the sour 
cream. Allow this to simmer until the mush- 
rooms are tender (about 15 minutes). Just 
before serving add the remaining sour cream. 
This dish is frequently served with meat, and 
sometimes is used as an hors-d’oeuvre. 


Chlodnik 
(A Soup for Warm Days) 
4 cups sour milk 
2 cups sweet cream 
1 cup dill pickle or sour beet juice 
1 cup cooked beet tops 
A few sprigs chopped dill 
2 cucumbers, peeled, salted and sliced 
3 hard cooked eggs 
1% cups cooked veal, diced 
Salt and pepper 
Beat the sour milk and cream separately 
until bubbles show on the surface; then add 
the dill pickle juice or beet juice, chopped 
beet tops, dill and cucumbers. Mix all to- 
gether, adding the chopped hard cooked eggs 
and veal. Season to taste, place on ice and 
when serving, place a piece of ice in each 


plate. 
Polish Rolled Zrazy 
2 medium sized onions, chopped 
3 tablespoons butter, melted 
3 tablespoons bread crumbs 
Salt and pepper 
2 pounds filet of beef 
1 tablespoon flour 
1 cup beef broth 
Brown the chopped onions in the melted 
butter; add the bread crumbs, salt and pep- 
per. Spread the mixture on the filets and roll. 
Place in a large skillet and brown the rolls 
in butter. When brown, sprinkle with the 
flour and add the broth. Cover pan and cook 
slowly about 115 hours or until meat is tender. 


Polish Salad with Sour Cream 


Dressing 
2 heads lettuce 
3 hard cooked eggs 
V teaspoon sugar 
1 cup sour cream 
Lemon juice or. vinegar, 
Salt and. paprika 
Wash lettuce carefully; ‘drain and dry 
thoroughly and then cut into quarters. Mash 
the yolks of 2 hard cooked eggs and add the 
suga;, sour cream and the lemon juice or vine- 
gar to taste. Mix well. Pour over the lettuce, 
garnish with the remaining hard cooked egg 
and whites and sprinkle with salt and paprika. 


Poland = 


Yelmi 
(A Vegetable Combination) 
2 pounds green beans 
1 cup water 
Sliced onions 
2 cups tomatoes 
Salt and paprika 
14 cup olive oil 
Wash and cut beans in pieces. Add the cup 
of water and cook slowly about 15 minutes 
in a tightly covered kettle. Add a thick layer 
of sliced onions and the tomatoes. Season with 
salt and paprika and add the olive oil. Cover 
and cook slowly for 1 hour. Diced left-over 
lamb or ham may be added if desired. 
Pierogi 
(A Noodle Dish) 
2 eggs 
1 cup flour 
2% tablespoons water 
1 cup cottage cheese 
% cup seedless raisins 
3 tablespoons sugar 
¥% teaspoon salt 
Cinnamon 
Sugar 
Make a dough by beating 1 egg until very 
light; sift flour and add alternately with the 
water. Cream the cottage cheese with a fork. 
Beat the remaining egg and add to the cheese. 
Mix well. Add the raisins, 3 tablespoons sugar 
and salt. Roll out the dough on a floured 
board until % of an inch thick. Cut into 4- 
inch squares and place 1 tablespoon of the 
cheese mixture in the center of each square. 
Fold the dough to shape a triangle and press 
edges firmly together with a fork. Drop into 
boiling salted water and boil for 15 minutes. 
Drain well and then fry in deep hot fat until 
a golden brown. Sprinkle with cinnamon and 
sugar and serve hot. 


Ogorki Zapiekane 
(Baked Cucumbers) 
12 small cucumbers 
2 tablespoons butter 
2 tablespoons flour 
l cup milk 
Y% teaspoon salt 
Parmesan cheese 
Bread crumbs 
Paprika 
Peel the cucumbers and steam them until 
tender. Place in a buttered casserole and cover 
with white sauce made as follows: Melt the 
butter, add the flour and stir until blended; 
slowly add the milk and cook, stirring con- 
stantly, until the mixture thickens; add the 
salt. Sprinkle top with the Parmesan cheese, 
bread crumbs and paprika. Bake in a mod- 
erate oven (350° F.) 
until brown. The Poles 
use cucumbers exten- 
sively and when pre- 
pared in this way they Ký 
are served Aus d VS 
as an hors- A À ) 
d'euvre. 
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Rumania | 


Rumania is a colorful country of vivid contrasts and of endless interest. Of 
distinctly Latin origin, it was long a Western power in an Eastern setting. 


A great majority of the population is de- 
voted to agriculture; the peasants are hard- 
working and frugal. Religion is a dominant 
force in the lives of these people; one is 
astonished to see the great number of days 
on which one must fast. Food at all times is 
simple and sparing, “Mamaliga” or maize por- 
ridge being one of their principal foods. Dur- 
ing the Lenten season, onions, bread, thin 
vegetable soups and maize porridge are prac- 
tically the only foods eaten. 

Bucharest, the Rumanian capital, is gay, 
bright and light-hearted, reminding one some- 
what of Paris. The name of the city is derived 
from a word meaning "the city of pleasure." 
On the menus of this delightful city one will 
find dishes of this sort listed: “Ciorba de 
Burta", a tripe soup; “Tocana Nationala", a 
native stew of veal or beef and vegetables; 
*Ghiveci Calugaresc", an all-vegetable stew; 
"Sarmale cu Varza", stuffed cabbage rolls; 
“Mamaliguta cu Branza”, corn meal with 
cheese; “Mititei”, sausage meat rolls; and 
various kinds of “Placinta”, flaky pastry. 


Ciorba de Burta 
(Tripe Soup) 
Fresh tripe 
Water 
1 onion, chopped 
3 carrots, diced 
l5 cup diced celery 
lo cup rice 
Salt and pepper 
2 tablespoons lemon juice 
1 egg yolk, beaten 
Wash the tripe in scalding water and re- 
move all membranes. Cut tripe into small 
pieces and cover with water and boil rapidly 
for 1% hours. Add the onion, carrots and 
celery and continue boiling for 30 minutes; 
then stir in the rice and cook until rice is 
tender. Just before serving add salt and pep: 
per and lemon juice. Remove from fire and 
add the beaten egg yolk. Serve at once. 


Mamaliguta cu Branza 
(Cornmeal with Cheese) 
1 tablespoon salt 
3 cups boiling water 
1 cup yellow cornmeal 
1 tablespoon butter 
American cream cheese 

Add the salt to the rapidly boiling water 
and slowly stir in the cornmeal, stirring con- 
stantly to avoid Jumps. Cook about 5 minutes. 
Remove from fire, add the butter and stir until 
it melts. Place a layer of the cornmeal in bot- 
tom of a well buttered baking dish and cover 
with a layer of cheese; continue with alternate 
layers of cornmeal and cheese until the dish 
is filled, having the top layer of cheese. Bake 
in a moderate oven (350° F.) about 30 min- 
utes. Serve with thick sweet cream or tomato 
« sauce in which some of the cheese has been 
melted. 


Ghiveci Calugarese 
(All Vegetable Stew) 

Olive oil 
2 carrots, cut in strips 
2 onions, sliced 
3 cup diced celery 
2 sweet peppers, cut in strips 
l cup dried beans 
l cup green string beans 
V cup peas 
cup chopped cabbage 
cup cauliflower 

V cup okra 

Salt and pepper 
cup hot water 

1 tablespoon paprika 

Heat sufficient olive oil in a heavy skillet to 
brown all the vegetables, adding the vegetables 
according to the time required for cooking 
each one. When all have been browned, season 
with salt and pepper; add the hot water and 
paprika and cover skillet. Simmer slowly until 
vegetables are tender, adding a little water if 
necessary. 
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Tocana Nationala 

(Native Stew) 

2 tablespoons shortening 

2 medium sized onions, sliced 

Flour 
Salt and pepper 

2 pounds veal or beef, cubed 

3 ripe tomatoes 

4 to 5 potatoes, cut in quarters 

Melt the shortening in a heavy skillet, add 
the onions and cook until golden brown. Com- 
bine the flour, salt and pepper and dip meat 
in mixture; then add to onions and stir until 
thoroughly browned. Add the tomatoes. Cover 
skillet and cook slowly about 20 minutes; add 
the potatoes, which have been pared and cut 
in quarters and seasoned to taste. Simmer slow- 
ly until meat and potatoes are tender. 

Mititei 
(Sausage Rolls) 

1 clove garlic, chopped 

3 tablespoons hot water 

1 pound sausage or 

1 pound ground pork 

l5 teaspoon black pepper 

l6 teaspoon red pepper 

1 teaspoon salt 

Place the chopped 
garlic in the hot water 
and allow to stand 
about 5 minutes; then 
strain the water. Sea- 
son the sausage or pork 
with the black pepper, 
red pepper and salt 
and mix well; add the 
hot water and when 
thoroughly mixed shape 
the meat into small 
rolls. Broil until brown. 


Russia 
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Peculiar to Russia, as to all Baltic countries, is not so much any: distinctive 
dish as the habit of preceding the principal meals with an unlimited number and 
variety of cold dishes. Any well laden table will exhibit a choice of cold viands, 
smoked fish, game, mixed vegetable and other salads “a la russe," all of which are 
assimilated as a sort of grace-before-meat and washed down with a glass or two of 
vodka. The cold buffet is a standing institution in every restaurant and railway 


refreshment room. This cold buffet is the most 
characteristic feature of every formal Russian 
dinner; it is then called the “Zakuski,” mean- 
ing various kinds of appetizers. Most familiar 
to us are caviar, salted herring, cucumbers 
and pickled beets. 


In western Russia the staff of life is black rye 
bread, and the staple dish is cabbage soup. Rus- 
sian peasants in each district concoct their cab- 
bage soup in accordance with recipes which 
show amazing variations from one locality to 
another. 


Potatoes, boiled and roasted, form an im- 
portant item in the usual bill-of-fare; served 
with them most frequently is the salted North 
Sea herring. Pilchards, eels and flounders are 
smoke-cured in large: quantities for local con- 
sumption. Smoke-curing is a fine art in all 
Baltic countries. 

Some favorite Russian dishes are “Borshch,” 
a vegetable soup made of beets, cabbage and 
other vegetables; it is most usually served 
with whipped sour cream; "Shchi" is a cab- 
bage and vegetable soup, likewise served with 
sour cream; “Beef Stroganov," which is filet 
of beef, cut very fine, fried with onions and 
served with a sour cream base; “Blini, pan- 
cakes served with sour cream and caviar or 
smoked salmon; and “Kasha,” a popular peas- 
ant dish consisting of crude porridge of any 
sort. 


Beef a la Stroganoff 


1% pounds lean beef (filet) 

3 tablespoons butter 

1 pound mushrooms 

1 tablespoon flour 

l cup sour cream 

Salt and paprika 

Have meat cut into cubes. Melt 2 table- 
spoons of butter and add the meat. Cover skil- 
let and allow meat to cook slowly for 15 min- 
utes. Then add the sliced mushrooms and 
continue cooking for 10 minutes. Remove meat 
and mushrooms to a double boiler. Put re- 
maining tablespoon of butter in skillet and 
when melted add the flour and stir until 
blended; add the sour cream and cook until 
mixture becomes thick, stirring constantly. 
Season with salt and paprika. Pour mixture 
over the meat in double boiler and cook for 
10 minutes. Serve. . 


Ikra 
(Caviar) 


Caviar is the salted roe of sturgeon. It has 
been known as a delicacy for centuries. The 
best is of almost liquid consistency. Caviar is, 
generally served on dainty slices of toast or 
crackers. 


Borscht 
(Beet Soup) 


3 pounds beef 
2 cups raw grated beets 
l carrot, cut in strips 
3 cups shredded cabbage 
1% cups canned tomatoes 

8 cups cold water 

Salt and pepper 

Dash of sour salt 

Sour cream 


Combine all the ingredients in a large kettle 
with the exception of the sour cream. Bring 
to a boil and simmer gently about 3 hours or 
until meat is tender. When ready to serve, 
remove the meat (this may be served as the 
meat course) and serve soup accompanied by 
sour cream. 


Cheese Blintzes 
(Cheese Pancakes) 


2 eggs 

¥Y teaspoon salt 

1 cup water . 

1 cup sifted flour 

l5 pound cottage cheese 
2 tablespoons butter 


Beat 1 egg until light; add the salt, water 
and flour and beat until batter is smooth. Heat 
a.small frying pan and grease well with but- 
ter. Pour in 2 tablespoons of batter and fry 
over a low heat on one side only. Spread a 
clean white cloth on table and remove each 
pancake to the cloth with the uncooked side 
uppermost. Cool. Make a filling by combining 
the remaining egg with the cottage cheese and 
butter. Spread a little on each pancake and 
roll pancake, tucking in edges to retain the 
filling. Fry in hot oil or butter and serve at 
ence with sour cream. 
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Kavkaski Shasslik 
(A Caucasian Dish) 


Cut lamb into pieces about 144 inches in 
diameter and about % inch thick. Place meat 
in an earthenware pan and sprinkle generously 
with salt, sliced onion and pepper. Cover with 
red wine or equal portions of vinegar and 
water. Let stand about five or six hours. Drain 
thoroughly and dry. Arrange alternate layers 
of onion and meat on metal skewers and broil 
until meat is tender, turning it frequently. 


Blini 
2 cakes yeast 
2 cups lukewarm milk 
3 cups flour 
2 tablespoons sugar 
3 eggs, separated 
6 tablespoons soft butter 
34 teaspoon salt 


Dissolve the yeast in lukewarm milk. Sift 
in % of the flour and the sugar and stir the 
mixture until well blended. Set sponge in a 
warm place to rise from 1 to 1% hours. Beat 
the yolks of the eggs and the butter together 
until well blended and add to the sponge. Add 
salt to’remaining flour and sift into the sponge. 
Cover and let rise about 1 hour. Fold in the 
stiffly beaten egg whites. Heat a small frying 
pan and grease well with butter. Pour about 1 
spoonful of the batter into pan and fry, 
spreading with butter before turning to brown 
on other side. Blini should be very thin. Serve 
with caviar, sliced smoked salmon, sour cream 
and drawn butter. 


Zrazy eze Ribi 
(Rolled Filet of Haddock) 


% cup milk 

3 cups diced bread (stale) 
Butter 

4 large onions, chopped 

2 eggs 
Salt and pepper 

2 pounds filet of haddock 
Flour 

legg yolk 
Bread crumbs 


Pour milk 'over the diced bread and let 
soak about 20 minutes. Melt about 2 table- 
spoons of butter in a skillet and cook the 
onions until golden brown. Drain and add to 
the bread; mix well. Beat 2 eggs and add to 
the bread mixture. Season with salt and 
pepper. Spread mixture on the filets and 
roll, fastening each roll with poultry 
pins. Dip in flour, then beaten egg 
fale and then in bread crumbs, Fry in 
ot butter and serve with melted butter. 
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Nahit 
(Russian Peas) 


1 pound Russian peas 
Hot water 
1 tablespoon salt 
J4 teaspoon soda 
V, pound brisket of beef 
2 tablespoons butter 
2 tablespoons flour 
2 tablespoons brown sugar 


Cover the peas with hot water; add the salt 
and allow to soak for 12 hours. Drain well 
and cover. with fresh boiling water; cook for 
15 minutes, and then add the soda and meat. 
Cook slowly for 3 hours or until peas are ten- 
der. Melt the butter, add the flour and stir 
until well blended; then add the sugar. Add 
l cup of liquid from the peas and cook until 
the mixture is thick, stirring constantly. Mix 
with the peas and bring to a boil; then place 
inm a casserole and bake in a moderate oven 
(350? F.) for 30 minutes. 


Russian Cookies 


1 cup sugar 
6 tablespoons butter 
legg yolk, beaten 
^ teaspoon vanilla 
l tablespoon cream 
& cups cake flour 
l teaspoon baking powder 
Tart jam or jelly 
1 egg white 

5 tablespoons sugar 

1 teaspoon cinnamon 

6 tablespoons chopped nuts 

Cream the butter thoroughly and gradually 
add the sugar which has been sifted. Beat 
until very light and fluffy. Add the beaten egg 
yolk, vanilla and cream and mix well. Sift 
flour before measuring, then resift with the 
baking powder and add to the first mixture. 
Place dough in refrigerator and chill for sev- 
eral hours. Roll out on a floured board until 
quite thin and cut into oblongs. Spread with 
jam or jelly and cover with a 
meringue made as follows: 
Whip the egg white until stiff, 
slowly add the 5 tablespoons of 
sugar, beating constantly; 
add the cinnamon and 
chopped nuts. Place cook- ‘ 
ies on a well greased 
cookie sheet and bake in a INN 
moderate oven (350? F.) ONE 
about 12 minutes. ope 


Zakuski 
(Hors d’oeuvres) 


The most characteristic feature of every for- 
mal Russian dinner is the "Zakuski," hors 
d'oeuvres, or appetizers served in great quan- 
tities and varieties prior to the actual dinner, 
and always with an abundance of vodka. 
Zakuski are an elaborate overture to the din- 
ner. They are small portions of highly flavored 
appetizers served hot and cold. The most 
popular Zakuski are caviar, salted herring, 
cucumbers, pickled beets, salted mushrooms 
and salmon. 


Pasha op Paska 
(A Russian Easter Dish) 


34 pound cream cheese 

¥% cup sour cream 

Jo cup butter 

4 cup sugar 

1 cup chopped almonds 

% cup candied orange peel 
cup raisins, chopped 


Force cheese through a sieve or ricer; add 
the butter and mix well. Add the remaining 
ingredients and mix until blended. Line a 
mold with cheesecloth and fill the mold with 
the mixture. Cover with the cheesecloth and 
place weight on top. Place in refrigerator for 
12 hours. Unmold and serve with cream. 


Schi 
(Cabbage Soup) 


% pound beef 
% pound fat pork 
1 large head white cabbage, shredded 
1 large tomato . 
l onion, sliced 
1l bay leaf 
Salt and pepper 
Stock or water 
Sour cream 


_Combine the meats and vegetables and add 
enough stock. or water to cover. Add the sea- 
sonings and simmer slowly for several hours 
or until the meat is tender. Remove meat from 
soup and cut in slices; serve with the soup, 
accompanied with sour cream. 


Soouse Eze Hrena S Korinkoi 


(Horseradish Sauce with Currants) 
74 cup currants, picked and washed 
2 cups stock 
6 tablespoons horseradish, grated 
ait 


Scald the currants and then add to the stock 
along with the horseradish and a light season- 
ing of salt. Stir thoroughly; allow to simmer 
for 15 minutes. This is delicious served as a 
relish or sauce with boiled beef. 


Russia 
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Marinovanie Korushki 
(Pickled Smelts) 


4 dozen smelts 
1% cups vinegar 

1 tablespoon chopped carrot 

1 onion, sliced 

1 stick celery, chopped 

4 bay leaves 

1 teaspoon chopped parsley 

2 teaspoons salt 

l teaspoon peppercorns 
Few cloves 
Grated nutmeg 


After thoroughly cleaning and washing the 
fish, wipe dry. Sprinkle with a little salt, roll 
in flour and brown well in hot oil. After all 
have been fried, place in a deep casserole, 
preferably one of earthenware. Combine the 
other ingredients and simmer together until 
carrot and celery have become tender; while 
warm, pour over the fried smelts. Allow to 


stand thus in a cold place from 12 to 18 
hours, 


Smettanick 
(Jam and Sour Cream Pie) 


1% cups almonds, shelled and pounded 
2 tablespoons cherry jam 
2 tablespoons raspberry jam 
3 tablespoons sour cream 
1 egg yolk 
Cinnamon 
Pastry (short or puff) 


Add a little milk to the pounded almonds i 
order. to make a good paste. Mix the jam, 
sour cream and egg yolk with the paste and 
season with cinnamon. Line a pie dish with 
pastry, fill with the jam and nut mixture and 
cover with pastry. Bake in a hot oven (400* 
F.) for ten minutes; reduce heat to 375? F. 
and continue baking until pastry is nicely 
browned. 


Rassolnick 
(Salt Cucumber Soup) 


6 tablespoons cucumber juice 

2 quarts chicken stock 

2 carrots, diced 

1 leek, chopped fine 

1 stick celery 

2 turnips, diced 

4 cucumbers, sliced 

là cup pearl barley, cooked 

1 ox kidney, cooked and chopped small 


Add the cucumber juice to the chicken 
stock. Cook the fresh vegetables together un- 
til tender; then strain and add to the stock 
along with the cooked barley. Stir well, al- 
low to come to the boiling point and then 
simmer for % hour. Add the ox kidney and 
cook a few minutes longer. ° 
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Scandinavia 


It is from the well-to-do, more prosperous and cosmopolitan classes that we 
have what is often called “the national institution of Sweden,” the “Smörgåsbord. 
In the restaurants and hotels in Sweden one will find one or two large tables laden 


with countless varieties of food, all served 
attractively before dinner as appetizers. The 
elaborate affair may offer wheat, rye, wort, 
and “hard” health bread; Swiss and imported 
cheeses, spicy Vesterbotten, caraway cheese, 
and Pretost; cold cuts, veal, tongue, beef and 
ham; herrings in at least three varieties, in oil, 
pickled with onions, smothered in thick tomato 
sauce, or broiled fresh herring; grilled kid- 
neys; mushroom omelet; eggs in every dis- 
guise as well as caviar, paté de foie gras and 
cold game; tins of anchovies; green cucum- 
bers; red radishes; and little scarlet shrimp. 
The ordinary “smórgasbord" of today has 
shrunk to a measly dozen or more. 

In Denmark, one finds practically the same 
sort of appetizing array, but here it is called 
“Smörrebröd.” Usually slices of bread, either 
Danish rye or plain white bread, are spread 
with delicious sweet butter upon which are 
placed different types of delicacies. Hundreds 
of different combinations may be made; one 
restaurant in Copenhagen boasts that its 
Smörrebröd menu is one and three-quarter 
yards long! 

Norwegians call their dainty and tasty hors 
d'oeuvres the “Smörgaas.” Smoked salmon, 
salted herrings, Norwegian anchovies and shell 
fish of every description are served in innu- 
merable and attractive ways. 

Typical dishes from these Scandinavian 
countries are: “Arter och fläsk,” yellow pea 
soup with pork; it is served in most Swedish 
homes on Thursdays; “Flask och bruna 
bönor,” bacon and baked brown beans; 
"Ollebród," beer and bread soup served with 
whipped cream or with dnchovies or salt 
herring as a side dish; "Risengród," rice 
gruel, often served before the main dish in 
place of soup; it consists of rice boiled in 
milk and is served in, glasses with cinnamon 
and raspberry or cherry juice; “Dyrestek med 
flóte saus," reindeer roast with cream sauce; 
"Stekt ryper med flóte saus," fried ptarmigan 
with cream sauce; and  "Skinkestek og 
surkaal," pork roast and sauerkraut. 


Platter 
(Swedish Puncakes) 
3 egg yolks, well beaten 
1 tablespoon flour 
2 cups milk 
1 tablespoon 
Pinch salt 
3 tablespoons melted butter 
2 egg whites 
To the well beaten egg yolks add the flour 
and milk slowly, Beat well and then add the 
sugar, salt and melted butter. Let stand for 


sugar 


several hours before using. When ready to. 


prepare pancakes, fold in the stiffly beaten egg 
whites. Heat a small frying pan and grease 
with butter, put small amount of batter in pan 
and fry until brown, first on one side; turn 
and brown on other side. ' 


Rodgrod 


1 quart fresh currants 

1 pint fresh raspberries 

1 cup sugar 

V teaspoon salt 

3 tablespoons cornstarch 

Wash the berries thoroughly; add % cup 
of water and bring to a boil. Reduce heat and 
simmer for 10 minutes. Strain the juice 
through a fine cloth. Mix the sugar, salt and 
cornstarch together and slowly add the fruit 
juice. Cook in a double boiler until the mix- 
ture thickens, stirring constantly. Pour into a 
mold or molds and chill. Serve with cream. * 


Risengrod 
(Rice Gruel) 
-l cup rice 
8 cups milk 
Salt 
Cinnamon 
Butter 
* Raspberry or cherry juice f 
Wash rice thoroughly. Heat milk to the boil- 
ing point and add rice slowly. Simmer for 1 
hour. Season with salt. Serve with a piece of 
butter in each plate, dash of cinnamon and 
either raspberry or cherry juice. This gruel is 
served in place of soup. 


Omelett med Ost 
(Swedish Omelet with Cheese) 


l tablespoon flour 

l teaspoon salt 

Y& teaspoon pepper 

l cup milk . 

4 eggs 

l tablespoon butter 

6 tablespoons grated cheese 

Combine the flour and seasonings and 
slowly add the milk, stirring so mixture does 
not become lumpy. Beat the eggs well and add 
to the mixture, Melt the butter and when hot 
pour in the mixture. Place pan on bottom 
shelf of a very hot oven (500° F.) until om- 
elet browns and is puffy. Place on upper shelf 
of oven to brown top. Remove and sprinkle 
with the cheese. Return to the oven until the 
cheese melts. Fold omelet into a roll and 
serve. 


Norwegian Holiday Cookies 

2 eggs 

V) cup sugar 

4 tablespoons butter, melted 

1 tablespoon cream 

% teaspoon powdered cardamon 
2% cups flour 

Beat the eggs and the sugar together. Add 
the melted butter, cream and spice. Sift the 
flour and add to the first mixture. Chill dough 
thoroughly. Place dough on a floured board 
and roll out to the thickness of pie crust. 
Cut in diamond shapes and make a slit length- 
wise in the center, pulling one corner through 
the opening. Drop into deep hot fat and fry 
until brown. Drain on unglazed paper and 
sprinkle with powdered sugar. 


Surkaal 
(Norwegian Sauerkraut) 

4 tablespoons butter 

2 tablespoons flour 

2 cups water 

1 medium sized head cabbage, shredded 

l teaspoon salt 

2 teaspoons caraway seeds 

l tablespoon vinegar 

l tablespoon sugar 

Melt the butter in a large kettle, add the 
Hour and blend; slowly add the water and 
stir until mixture is smooth. Add the cabbage, 
salt and caraway seeds; cover and boil for 
1% hours, stirring occasionally. Add the vine- 
gar and sugar, mix well and serve. 


Kokř Laks 
(Salmon) 
3 pounds salmon 
3 tablespoons salt 
Water 
1 lemon, sliced 
2 tablespoons fish stock 
2 tablespoons minced parsley 
4 tablespoons butter 
Clean the fish and cut into -inch slices. 
Place fish in boiling water to which the salt 
has been added. Cook until fish is tender, 
skimming the water frequently. Place cooked 
fish on a hot platter and garnish with sliced 
lemon. Serve with sauce made as follows: 
Combine the fish stock with the parsley and 
bring to the boiling point. Remove from the 
fire and beat in the butter which should be 


very cold. — pH 
Arter Och Flask 
(Yellow Pea Soup—A Traditional 
Swedish Thursday Dish) 
1 cup yellow peas 
4 quarts cold water 
Pinch of soda 

1 pound pickled pork 

Soak the peas for 12 hours before using. 
Put peas in the cold water, adding a pinch of 
soda. When soup begins to boil, add the 
pickled pork and simmer for about 3 hours 
until quite thick. Slice the meat and serve 
with the soup or puree. 
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Inlagd Sill 
(Pickled Herring) 


2 salt herrings 


% cup vinegar 

14% tablespoons sugar 

ló teaspoon white pepper 
1 small onion, sliced 


Cover the herrings with cold water and al- 
low to soak for 12 hours. Drain thoroughly 
and dry with a towel. Remove the heads and 
skin and rinse in cold water. Split the her- 
rings and remove the back bones. Cut into 
narrow strips or pieces and arrange in a dish. 
Combine the vinegar, sugar and pepper and 


pour over the herring. Garnish with sliced 
onion. 


Kottbullar 
(Swedish Meat Balls) . 


l5 pound lean pork, ground 
1 pound round steak, ground 
l5 cup chopped onions 
2 tablespoons butter 
1 whole egg 
L egg yolk 
l5 cup bread crumbs 
2 cups milk 
Salt and pepper 


The pork and round steak should be ground 
very fine and mixed together. Cook the onion 
in the butter; add to the meat and stir in 
the eggs which have been beaten. Add the 
bread crumbs and milk and season to taste. 
Chill the mixture in refrigerator for 144 hours. 
Form into small balls and fry in deep fat 
until golden brown. 


Swedish Cakes 


4 cup butter 

U cup brown sugar 

l egg yolk, slightly beaten 
1 cup flour 

1 egg white 

Walnuts, chopped fine 
Jelly 


Cream butter, slowly adding the sugar. Add 
the egg yolk and mix thoroughly. Sift the 
flour and add. Roll dough into small balls 
and dip in the egg white; then roll in the 
finely chopped nuts. Place on a well buttered 
cookie sheet and press centers down with a 
spatula or knife. Bake in a slow oven (300° 
F.) for 5 minutes. Remove from oven and 
again press centers down; return to oven and 
continue baking about 15 minutes. Cool cook- 
ies slightly and then fill centers with jelly. 


= South America 


When considering the national cookery of a continent such as South America, 
one must realize that it is a vast area populated by people who have come from 
all over the world. The Indians who live in the mountain regions were the original 
owners of the soil and since they are not an expansive people, little is known of 


their habits of thought; allowing for slight 
tribal differences of dress and customs, the fun- 
damentals are the same throughout. Their cook- 
ing is somewhat reminiscent of Spanish, Por- 
tuguese and Italian cooking; as in all hot 
countries, much use is made of seasonings which 
lend a high, distinctive flavor not much relished 
by the peoples of the more temporate zones. 

The food of the natives consists chiefly of 
mandioca root, dried and ground into coarse 
powder which they toss into their mouths as 
they jog trot under their burdens or work 
in the fields—and broth, into which many 
queer things find their way. The great treats 
during their parties (fiestas) are roast guinea 
pigs strung on a stick. Throughout the con- 
tinent beans, rice and bananas are staples of 
diet and accompany both lunch and dinner in 
mountainous quantities. Recipes tend to vary 
slightly in different sections. As a matter of 
course, all foods are strongly flavored with 
spices. 

“Puchero” is the “pot au feu” of South 
America and is a meal in itself. Other typical 
dishes found in the many countries which 
make up South America are: “Empanadas,” a 
pastry filled with chopped meat or chicken; 
when salty, the pastry is served as an entrée, 
and when filled with a sweet mixture, as a 
dessert; "Humita en Chala,” mashed sweet 
corn served on the leaf of the corn stalk; 
"Feijoada,' a mixture of brown or black 
beans, meat, salt pork, fat, and vegetables 
with many seasonings; “Hallaca,” a sort of 
caké made with corn meal paste; they are 
consumed chiefly in connection with feast days 
and other holidays, such as Christmas and 
New Year celebrations; and “Asado con 
Cuero," a mutton or beef dish, roasted and 
prepared without removing the hide. 


Carbonada Criolla 
(A Creole Stew from Argentina) 
2 pounds stewing beef 
utter 
2 onions, chopped 
3 green peppers, chopped 
6 tomatoes, sliced 
6 potatoes, diced 
2 sweet potatoes, diced 
15 cup peas 
% cup corn 
2 tablespoons tomato puree 
1 cup sliced half ripe peaches 
Salt and pepper 


Have stewing beef cut into l-inch cubes. 
Brown in butter. Fry the onions, peppers and 
tomatoes in butter, then add the meat and 
diced potatoes. Cook over a hot fire until the 
juice is absorbed. Add sweet potatoes, peas, 
corn and tomato puree. When the vegetables 
are half cooked, add the peaches and season- 
ing and cook over a slow fire until tender. 


Ecuadorian Pancakes with Lemon 


% cup flour 

Y teaspoon sugar 

13 teaspoon salt 

% cup milk 

1 egg, well beaten 

l cup caramelized sugar 

1 lemon, quartered 

Sift together the flour, sugar and salt; add 
the milk and egg to form a thin batter. More 
milk may be added if necessary. Fry large 
thin pancakes slowly in butter; when they are 
finished, pour over them the caramelized 
sugar. A quarter of a lemon is served with 


each pancake, 
Stuffed Rolls 


6 dinner rolls 
2 cups meat, cooked and minced 
% cup capers 

3 hard cooked eggs, chopped 

2 tablespoons raisins, chopped 

12 olives, chopped 

1 cup asparagus tips 

13 teaspoon dry mustard 

Salt and pepper 

34 cup milk 

4 tablespoons butter, melted 

Cut the tip ends from the rolls and save 
them. Scoop out the insides of the rolls, and 
mix 14 of the crumbs with the meat, capers, 
hard cooked eggs, raisins, olives, asparagus 
tips, mustard and seasoning. Mix well. Fill 
the rolls with this mixture using the ends as 
caps to keep filling intact. Place the rolls in 
a saucepan; barely cover with milk to which 
the melted butter has been added and simmer 
over a slow fire until all the milk has been 
absorbed. Garnish with sliced hard cooked 
eggs, capers and parsley. 


Puchero 
(Chowder) 


Yo stewing chicken 

2 pounds stewing beef 

V cup beans 

W, head cabbage, quartered 

4 potatoes, diced 

4 sweet potatoes, diced 

3 carrots, diced 

2 leeks, diced 

15 squash, diced 

4 ears corn 

6 tablespoons rice 

Salt and pepper 

Place the fowl, stewing beef, cabbage, pota- 
toes, sweet potatoes, carrots, leeks, squash, 
corn cut from cob and seasonings in a large 
kettle. Cover with boiling water and cook 
about 2 hours or until the meat and chicken 
are tender. Twenty minutes before serving add 
the rice. Season to taste. 


Cevici 
1 pound cod or other large fish steak 
Lemon juice 
Salt 
3 onions, sliced 
1 green pepper, chopped fine 
1 red pepper, chopped fine 
Boiling water 
Wash the fish steak well and cover with 
plenty of lemon juice and salt. Allow to stand 
thus for two hours which will give the effect 
of having cooked the fish. Then drain the fish 
and serve covered with the onions and pep- 
pers which have been prepared in the follow- 
ing manner: After the vegetables have been 
sliced and chopped cover with lemon juice 
and then pour boiling water over them. leav- 
ing them for a few minutes. Then rinse with 
clear water; all odor will have disappeared 
without having impaired the flavor. 
Sopa Paraguaya 
(A National Paraguayan Dish) 
llarge tomato, chopped 
2 onions, chopped 
Butter 
16 cup stock 
Salt 
2 cups cornmeal 
V, pound cheese, grated 
l tablespoon shortening, 
l cup milk 
1 teaspoon baking powder 
Fry the tomato and onions until brown. Add 
the stock and a little salt and allow to boil. 
Mix the cornmeal with the cheese, shortening 
and milk in which the baking. powder has 
been dissolved. When thoroughly blended. add 
the cooked tomato and onions. Pour into a 
greased pan and bake in a hot oven until 
brown. When the sopa has acquired a good 
brown color, it is placed on a platter and 
served hot, cut in thick slices. 


Pan De Pascuase 


(Easter Bread) 

314 cups flour, sifted 

l teaspoon salt 

W% cake compressed yeast, dissolved in 

1 cup lukewarm milk 

3 tablespoons butter 

5 tablespoons sugar 

4 eggs 

1 cup raisins, seeded 

13 cup chopped candied orange, lemon or 

citron peel 

Prepare a sponge by adding the milk in 
which the yeast was dissolved to the flour and 
salt. Mix well, cover and leave in a warm place 
overnight. The following morning cream to- 
gether the butter and the sugar; add the eggs 
one at a time, beating well after each addi- 
tion. Add to the sponge together with the 
remaining flour. Beat until the dough is 
elastic. Then add the raisins and the candied 
peel. Put dough into 2 greased loaf tins and 
set aside to rise for 2 hours. Bake for 25 min- 
utes in a moderate oven (350° F.). 


melted 
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Llapingachos 


4 large potatoes Butter 
2 tablespoons butter 2 onions, sliced 
Salt and pepper 3 tomatoes, sliced 
2 tablespoons grated Poached eggs , 
cheese 
Pare and boil the potatoes until soft. Mash 
well, adding the butter; season to taste with 
salt and pepper, then stir in the cheese. Shape 
into flat cakes and when ready to serve fry 
in hot butter. Make a sauce by frying the 
onions in butter and when brown add the 
tomatoes; simmer slowly about 20 minutes. 


Pour over the fried potato cakes and top each 
with a poached egg. 


Colombian Corn Pudding 
6 ears fresh 
corn 
3 eggs, beaten 
% cup milk 


4 tablespoons melted 
butter 
l teaspoon paprika 
Salt and pepper 
Slices of cheese 


Cut the corn from the cob and place in a 
bowl. Add the remaining ingredients with the 
exception of the cheese. Mash the corn and 
stir well. Turn half of the mixture into a but- 
tered casserole; cover with slices of cheese. 
Pour in the remaining corn mixture. Bake in 
a slow oven (300° F.) for 40 minutes. Unmold 


on a heated platter and serve in wedges, as 
one would cut a pie. 


Empanada De Hornos 
2 cups flour 2 small white 
4 teaspoons baking onions, chopped 
powder Y$ teaspoon paprika 
Y% teaspoon salt Salt and pepper 
5 tablespoons 1 hard cooked egg 
shortening 3 tablespoons seed- 
% cup cold water less raisins 
1% cups raw meat, 3 stuffed olives 
ground 1 egg yolk 


Make pie crust by sifting together the flour, 
baking powder and salt; gradually work in the 
shortening. Add %4 cup of the cold water, 
blend well, and roll on a floured board until 
dough is % inch thick. Cut into three 10-inch 
squares. Brown the meat in hot fat; add 
onions, paprika, salt and pepper. Let simmer 
in the remaining % cup of water for 10 min- 
utes; then cool. Place 14 of the meat mixture 
in the center of each square of dough. On 
top of this, place a few slices of hard cooked 
egg, 1 tablespoon of raisins and 1 stuffed olive. 
Fold the crust over the 
filling and pinch edges 
securely to keep gravy 
Írom seeping out. Glaze 
pastry tops by brushing 
with egg yolk. 
Bake in a 
moderate 
oven (350? 
F.) for 
25 min- 
utes. 
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Spain 


Spain like many other European countries has been much influenced by the 
French cuisine; nevertheless, she has a national and very characteristic cooking. 
Much of the cooking is done in oil, because butter is very expensive. Most of the 
butter used in Spain is imported in tins from the Scandinavian countries. This oil 
cookery does not necessarily mean that Spanish cooking is greasy or oily. The 
food is highly seasoned, garlic, onions, chili peppers and Spanish paprika being 


used very profusely. The Spaniards are mas- 
ter bakers; their loaves are the whitest, most 
fancifully twisted and braided of any in the 
world. 


The famous “paella” will serve to prove an- 
other characteristic feature of Spain's cookery. 
The recipe for this dish lists a huge variety 
of ingredients, combinations that to us would 
seem most discordant and ill-assorted. It is 
entrusted to the care of the good Spanish cook 
or chef who knows how to combine the array 
of ingredients into, a tasty and harmonious 
dish. “Paella” is very typical of Valencia and 
eastern Spain. 


The Spanish climate is such that one can 
consume and enjoy far greater guantities of 
rich and highly seasoned food than in any 
other country in the world. In no other coun- 
try will one find such lengthy menus for ordi- 
nary meals. “Almuerzo,” or luncheon, comes 
in almost countless courses. Served between 2 
and 3 in the afternoon, it is slow enough to 
allow plenty of time for drink, talk and diges- 
tion. From Cadiz to Barcelona, it seems the 
country is devoted to chicken and eggs; one 
finds them throughout the menu, although 
chicken is usually reserved for dinner which 
is served at nine o’clock. More egg dishes are 
listed in Spanish cooking than in any number 
of other countries’ cooking. 


Individual cheese specialties are found in 
every district in Spain; the cheese is made 
from the milk of cows, goats or sheep. Some 
of the better known varieties are Cabrales, a 
sharp, fermented cheese; the smoky product 
of San Simon; La Montana cheese which is 
fresh and curdy; Tetilla, a soft and butterlike 
product of Galicia; Mancha cheese which is 
wrapped in straw, soaked in oil, and is too 
rich to be eaten without wine. Cheese is a 
separate and customary course at the mid-day 
meal. The entire cheese is served, pieces being 
cut out according to taste. It is never served 
at a formal dinner. 


Next to chicken and eggs, Spain is out- 
standing for its many recipes using chick peas 
(garbanzos) and rice. Some typical dishes 
using these are “Arroz con Pollo,” chicken 
with rice; “Cocida,” a sort of one-dish meal 
in the form of a soup or stew, appreciated 
especially by the country folk of the central 
region of Castilla; and “Caldo Gallego,” a 
sort of soup much liked by the people of 
Galicia. 


Cod Byscayenne 

2 tablespoons olive oil 
6 shallots, chopped 
2 cloves garlic, chopped 
2 pounds cod, shredded 
2 medium sized raw potatoes, sliced 
2 tomatoes, sliced thin ` 
l green pepper, chopped fine 

Salt and pepper 
l cup water 


Heat the olive oil and sauté the shallots 
and garlic about 5 minutes. Do not brown. 
Add the cod and mix thoroughly. (Salt cod 
may be used but should be soaked in cold 
water several hours before using.) Butter a 
casserole and place % of the fish mixture on 
the bottom; cover with the sliced potatoes, 
then with the sliced tomatoes, and sprinkle 
with the green pepper. Season with salt and 
pepper; add the water and place cover on 
casserole and bake in a moderate oven (350° 
F.) for 1 hour. 


Spanish Guisado 
(A Beef Stew) 


14 cup olive oil 
small onions, chopped 
tablespoons minced parsley 
clove garlic 
pounds bottom round of beef 
teaspoons salt 
teaspoon pepper 
3 green peppers, cut in strips 
4 cups boiling water 
6 potatoes, cubed 

Flour 


Cook the olive oil, chopped onions, parsley 
and garlic in a deep kettle until the onions 
are a golden brown. Remove the clove of gar- 
lic. Cut meat into l-inch cubes and brown in 
the hot oil. Add salt and pepper, the green 
peppers and boiling water (using more if 
necessary, as meat should be covered). Cover 
kettle and simmer about 1 hour; then add the 
potatoes and continue cooking for 1 hour 
longer or until meat is tender. For each cup 
of water measure 1 tablespoon of flour and 
mix with cold water to a smooth paste. Add 
to the hot stew, stirring constantly until the 
mixture boils. Cook for 10 minutes. 
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Sopa de Almendras 
(Almond Soup) 
1 tablespoon butter 
1 tablespoon flour 
2 cups chicken or veal stock 
1 cup blanched almonds, ground 
1 clove 
S teaspoon nutmeg 
& teaspoon mace 
1 sprig thyme 
Salt 
2 cups hot cream 
¥% cup almonds, cut in slivers 
Paprika 


Melt the butter in a saucepan and add the 
flour, stirring until blended; then add the 
chicken or veal stock. Add the ground al- 
monds, clove, nutmeg, mace, thyme and salt 
to taste. Simmer slowly about 30 minutes. 
Strain and add the hot cream; heat about 2 
minutes without boiling. Serve garnished with 
slivers of almonds and a dash of paprika in 
each cup. 


Roscoqs de Jeringas 
(Almond Twists) 
2 cups almonds 
3 tablespoons granulated sugar 


3 tablespoons grated lemon rind 
3 egg whites 


Grind the almonds until very fine. Add the 
sugar and grated lemon rind and mix well. 
Beat egg whites until stiff but not dry and 
then fold into the almond mixture. Place mix- 
ture in a pastry bag and form small twists on 
a buttered baking sheet. Bake in a moderate 
oven (350° F.) until golden brown. 


Arroz Con Pollo 
(Rice with Chicken) 
1 chicken (about 3 pounds) 
14 cup olive oil 
1 clove garlic, crushed 
3 onions, chopped fine 
2 green peppers, chopped fine 
1% tablespoons salt 
lo teaspoon pepper 
l teaspoon paprika 
2 bay leaves ' 
l cup tomatoes 
6 cups boiling water 
Pinch of saffron 
2 cups rice 
3 pimientos, cut fine 


Cut the chicken into portion sizes. Heat the 
oil in a large kettle and brown the chicken; 
add the garlic, onions and green peppers and 
cook about 5 minutes. Add the salt, pepper, 
paprika, bay leaves and tomatoes and cook 
about 15 minutes. Add the boiling water and 
the pinch of saffron; slowly add the rice 
which has been thoroughly washed and drain. 
Cover kettle and boil slowly about 1 hour, 
stirring occasionally to prevent the rice from 
sticking or burning. Add the pimientos during 
the last 15 minutes of cooking. 
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Stewed Chicken a l'Espagnol 
1 5-pound chicken 
Salt and pepper 
Flour 
JA cup butter 
2 medium sized onions, sliced 
l cup green olives, pitted and chopped 
1 green pepper, chopped fine 
2 cups canned tomatoes 
1 teaspoon sugar 
2 cups canned peas 
1 cup canned mushrooms, sliced 
Water 
l teaspoon salt 


Clean and cut chicken into pieces. Season 
well with salt and pepper and dredge with 
flour. Melt the butter in a large kettle and 
when hot brown the chicken well. Remove the 
chicken and add the sliced onions, olives, 
green pepper, canned tomatoes and sugar. 
Cook for 10 minutes. Place chicken in the 
kettle and add the liquid from the canned 
peas and mushrooms with sufficient water to 
cover the chicken (measure all liquid used). 
Cover tightly and simmer for 1⁄2 hours or 
until chicken is tender. Add the peas and 
mushrooms, the teaspoon of salt and for each 
cup of liquid used, mix 1 tablespoon of flour 
with a little cold water until smooth and then 
stir into the hot stew and continue stirring 


until the mixture boils. Cover and cook for 20 
minutes. 


Truchias Obscuras 


(Smothered Brook Trout) 
6 brook trout 
Salt 

4 tablespoons butter, melted 

V) cup bread crumbs 

l4 teaspoon nutmeg 

l4 teaspoon pepper 

1% teaspoon saffron 

U teaspoon thyme 

1 teaspoon minced parsley 

^ cup dry white wine 

Clean and dry the fish thoroughly; then 
season well with salt. Grease the bottom and 
sides of a large roasting pan with the melted 
butter (pan should be large enough to hold 
the fish without placing one fish on top of 
another). Combine the bread crumbs with the 
seasonings and parsley and mix well. Spread 
W of this mixture on bottom of pan. Place 
fish on crumbs and add 
the wine; then sprinkle Ca 
top of fish with the re Las 
^B» e — 


maining crumbs. Bake in 
| 
y 
NS 


a moderate oven (350? F. 
about 20 minutes, bast- 
ing frequently. 
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Bizcochos de Madrid 
(Madrid Biscuits) 


14 cup butter, melted 

1 tablespoon grated orange rind 

2 tablespoons brandy 

7 egg yolks 

3 cups flour 

1 teaspoon baking powder 

Pinch of salt 

Combine the butter, orange rind, brandy 
and six of the egg yolks and beat vigorously 
for 12 minutes. Sift together the flour, salt 
and baking powder and add a little at a time, 
beating vigorously after each addition. Shape 
small pieces of dough into twists and place 
on a well buttered cookie sheet. Beat the re- 
maining egg yolk and brush the tops of the 
twists. Bake in a hot oven (400° F.) about 
20 minutes. 


Huevos en Ajillo 
(Eggs in Onion Sauce) 


2 tablespoons olive oil 
3 medium sized onions, sliced 
1 sweet pepper, sliced 


6 eere 
Salt and pepper 
Parsley < 
Heat the olive oil in a skillet and brow 
the onions and sweet pepper slowly until ten- 
der. Break the egga in a bowl and beat 
slightly; add the seasoning and pour over the 
onions. Stir mixture until eggs are cooked. 
Remove to a hot platter and garnish with 


parsley. 


Huevos Pimientos 
(Eggs in Pimientos) 


6 canned pimiento cups 
6 eggs 
Salt and pepper 

6 tablespoons cream 

2 tablespoons butter 

3 tablespoons flour 

1 cup milk 

3 tablespoons grated cheese 

Slices of toast 

Place pimiento cups in individual ramekins 
(or use your muffin tins) and spread the 
pimientos apart and drop a raw egg in center 
of each one; season with salt and pepper and 
add 1 tablespoon of cream to each egg. Place 
in a moderate oven (350? F.) until eggs are 
set. Meanwhile, make a sauce by melting the 
butter, adding the flour and stirring until 
blended; then add the milk and cook until 
mixture becomes thick, stirring constantly. 
Add the grated cheese. Place pimiento cups 
on slices of toast and cover with some of the 
gauce, 
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Bizcocho De Patates Domenech 


(An Excellent Spanish Cake, Famed 
in Barcelona) 
4 eggs 
2 egg yolks 
1% cups sugar 
14 pound potato flour, mixed with 
6 tablespoons ordinary flour 
Grated rind of 1 lemon 
Shredded almonds 


Break the eggs into a saucepan, pour in the 
sugar and place over a very slow flame. Beat 
thoroughly with an egg whisk until very light 
and fluffy. When nearly doubled in volume, 
very slowly stir in the combined flours and 
the grated lemon rind. Beat 10 minutes longer, 
pour into a well greased mold in which 
shredded almonds have been strewn, and set 
in a moderate oven (350° F.) to bake until 
lightly browned. 


Berengenas Rellenas 
(Stuffed Eggplant) 


1 eggplant 
1 onion, chopped fine 
2 tomatoes, skinned 
2 cups cooked chicken, chopped 
Salt and pepper 
Oil 
Cut the eggplant in half ‘lengthwise; place 
in boiling water for 10 to 12 minutes, Re- 
move from the water and scoop out the pulp 
without breaking the skin. Lightly brown the 
onion, tomatoes, chicken and some of the egg- 
plant pulp seasoned with salt and pepper in 
hot oil. After mixture has been cooked slightly 
and well mixed together, use to stuff the egg- 
plant shells. Place in a baking pan in a moder- 
ate oven (350° F.) for 15 minutes. Garnish 
with chopped parsley when serving. 


Castillian Veal 


1 small leg of veal 
3 strips of bacon 

1 carrot, cut in slivers 
% cup olive oil 
1 tablespoon flour 
1 wine glass of sherry 
2 small white onions, peeled 
V cup pitted olives 
1 bay leaf 

Sprig of thyme 

Lard the veal with the strips of bacon and 
slivers of carrots. Place in a roasting pan with 
the oil and cook until thoroughly browned. 
Then add the flour, sherry and 2 tablespoons 
of water. Cover well and cook for 2 hours in 
a moderate oven (350° F.). After the first 
hour of cooking add the peeled onions, olives, 
bay leaf and thyme. When ready to serve, cut 
the meat in slices and arrange on a hot plat- 
ter, ard garnish with the onions and olives. 


‘ 


Switzerland = 


Switzerland, although known for her good cooking, cannot be said to have a 
distinctive and national cookery; rather, hers is a decidedly international one, 
mostly because of the various races which make up the nation of Switzerland today. 


Dishes most typical of Switzerland are made 
of milk, cheese and their by-products; these 
foods are of exceptionally good quality in 
Switzerland. Swiss pastry is also much re- 
nowned. Among the cheese dishes are “fondue” 
(cheese, white wine and cherry brandy), the 
"vacherin" and the “raclette”. 

Brook and lake fish are abundant and are 
prepared for the table in various ways. The 
best known are the “Blaui Forálle", “Bon- 
delles", and “Filets de perche". 

There are many meat and vegetable dishes, 
among which‘ we mention “Gschnatzlits”, a 
good meat dish made of veal; and “Surchrut”, 
sauerkraut. There are numerous soured vege- 
tables much in favor such as cabbage, turnips, 
beets and beans. : 

Of the better known pastry dishes there are 
the fluffed pancakes of various kinds and 

''"Bierewegge", pears, prunes, spices and fruit 
brandy rolled in dough and baked. 


Swiss Rice 

3 cups milk 

1 teaspoon aalt 

1 cup rice 

¥% teaspoon vanilla 

2 cups cream, whipped 

Raspberry juice 

Scald the milk in a double boiler; add the 
salt and then stir in the well washed and 
drained rice. Cook over boiling water about 
45 minutes or until the rice is tender and the 
milk is absorbed. Remove from fire and add 
the vanilla. Cool. Whip the cream and reserve 
% cup of it for garnish. Fold the remaining 
cream into the cooled rice and mix well. Fill 
sherbet glasses and chill. To the % cup of 
whipped cream, add enough raspberry juice 
to color; when serving rice, garnish top with 
the rose colored cream. 


Geschnetzeltes 


(Pan Stewed Meat with Dumplings) 
4 tablespoons butter 
3 medium sized onions, chopped fine 
l tablespoon minced parsley 
l tablespoon flour 
Wz pound round steak, diced 
V pound veal, diced 
Lemon juice or wine 
Salt and pepper 


Melt the butter in a heavy skillet and add 
the onions and parsley, and cook for several 
minutes. Sprinkle all with flour and add some 
salt and pepper. When flour is blended, add 
the meat and fry it over a quick fire about 2 
minutes, stirring constantly. Cover the skillet, 
reduce the heat and allow meat to simmer very 
slowly about 45 minutes or until tender. When 
ready to serve, add a little lemon 


juice or wine and serve with small 
dumplings. 


Braune Mehlsuppe 
(Swiss Brown Soup) 


14 cup butter or bacon drippings 
34 cup flour 
5 cups cold water 
Salt and pepper 
Grated cheese 
Melt the butter or bacon drippings in a 
large kettle; add the flour and stir constantly 
until golden brown. Slowly add the water, 
stirring constantly until all the water has 
been added. Season to taste with salt and 
pepper. Cover and allow to simmer for 2 hours. 
Serve with grated cheese. 


Eierduenkli 
(Egg Dice) 


V, loaf white bread 

l cup warm milk 

2 tablespoons butter 

3 eggs, well beaten 

Salt and pepper 

3 tablespoons Swiss cheese, grated 

Cut the bread into small cubes and cover 
with the warm milk and allow to soak for 
5 minutes. Melt the butter and add the bread 
and sauté it untll brown. To the well beaten 
eggs add the salt and pepper and grated 
cheese, Pour mixture over the bread and con- 


tinue cooking until the eggs are set. Serve at 
once. 


Fondue 


l pound Gruyere cheese, grated 
1 clove garlic 
2 cups dry white wine 
Yo teaspoon flour 
Pepper 
Toast 
This dish is best prepared in a chafing dish. 
Rub the pan with the garlic, then add the 
cheese and wine and stir with a wooden 
spoon (always in the same direction) PAN 
until the cheese melts. Add the flour (f AN 
mun has ion Ed in Qn RG 
cold wine and the pepper and con- 
tinue cooking a few 5 Lary N 
seconds. Serve at once (a = MIR 
on toast. This dish is u ZPS P 
usualyserved Is, 4 - 
with wine, Jo 
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Yugoslavia 


Yugoslavia today is a new state composed of various nationalities, predomi- 
nantly Slavs. The little kingdom has been witness to much strife and struggle 


during its long and colorful existence. 


Sarajevo is the home of many. Moslems today; one might call it a bit of 
Asia in Europe. In the numerous little food shops one finds displayed green and 
red peppers, garlic, sweet onions, an aphrodisiac vegetable called *banya", beans, 


lentils, cornmeal and flour, prunes and other 
dried fruits, nuts and eggs. Coffee-making is 
a special art; the coffee is essentially the same 
as Turkish coffee, thick, with a very strong 
Oriental flavor and served in thimble-like cups. 

Farming operations are on a collective 
basis in Stara Fuzhina; here on all sides one 
can see corn, bean, beet and potato fields. 
Much of the rich milk of the cows is made 
into cheese, the famous "bohinski sir", Bohin 
cheese, which is considered by many Central 
European restaurateurs to be superior to 
many Swiss cheeses. 

A few characteristic dishes are: “Pasulj sa 
Svinjskom Pastrmom”, beans with smoked 
pork meat; “Djuvetch”, a deliciously flavored 
meat and vegetable stew; and “Sarma”, ordi- 
narily a winter dish consisting of meat and 
rice wrapped in krauted cabbage leaves; in 
the summer time, instead of using sour cab- 
bage, it is the practice to wrap small pieces 
of the meat and rice mixture in grape or 


spinach leaves. 
Serbian Salad 


2 small eggplants 

6 green peppers 

X4 cup olive oil 

2 tablespoons vinegar 

Salt and pepper 

Wash and bake the eggplant and green pep- 
pers in a moderately hot oven (425° F.) as 
you would bake potatoes. When tender, remove 
outer skin of vegetables and seeds from pep- 
pers; chop very fine and add the olive oil, 
vinegar and salt and pepper to taste. Chill 
thoroughly before serving. 


Gnocchi 


1 cup butter, melted 

14 cup flour 

14 cup cornstarch 

l5 teaspoon salt 

2 cups milk, scalded 

2 egg yolks 

34 cup grated cheese 

Melt the butter in a double boiler and when 
bubbling stir in the flour, cornstarch and salt, 
which have been mixed together. When blend- 
ed slowly add the hot milk and cook for 5 
minutes, stirring constantly. Beat the egg yolks 
and slowly add the hot sauce; then stir in 
Yo cup of the grated cheese. Pour mixture 
into a well buttered shallow pan and cool. 
Turn out on a lightly floured board and cut 
into squares or strips. Place on a cookie 
sheet, sprinkle with the remaining 74 cup of 
cheese and brown in a moderate oven (350? 


F.). : 


Roast Goose and Cabbage 


l goose 

3. onions, sliced 

3 heads cabbage, chopped fine 

Salt and pepper 

Clean and prepare goose for roasting. Cut 
into portions, place in roasting pan and put 
in a hot oven (450° F.) about 20 minutes, re- 
duce heat to 350? F. and continue roasting 
until tender. Pour off most of the fat from 
goose into a large saucepan; sauté the onions 
and when golden brown add the finely chopped 
cabbage. Cook for several minutes; then place 
pieces of goose on top of cabbage. Cover 
tightly and simmer for 1 hour. 


Poulet Saute 
2 onions, chopped fine 
2 tablespoons butter, melted 
1 clove garlic 
1 teaspoon paprika 
1 chicken, cut in pieces 
2 tomatoes 
1 cup cream 


Boiled potatoes 
Sauté the onions in the melted butter until 


brown; add the garlic, paprika and chicken 
and cook chicken until nicely browned. Add 
the tomatoes; cover skillet and simmer slowly 
until chicken is tender. Strain sauce and add 
the cream, heat thoroughly. Pour over the 
chicken and serve with boiled potatoes. 


Eggplant Saute 


5 eggplants 
Batter 
Olive oil 
3 tablespoons butter 
1 onion, sliced 
1 pound ground pork 
14 pound ground mutton 
Salt and pepper 
6 egg yolks 
4 cups milk 
Pare and slice the egg- 
plants; dip in batter and 
fry in hot olive oil. Melt 
the butter and sauté the 
onion in it, then add the 
pork and mutton and season 
with salt and pepper. Cook 
for 10 minutes. Arrange 
slices of fried eggplant in a 
well buttered baking dish; 
then add the meat. Beat the 
egg yolks and add the milk, 
pour over the eggplant 
and meat and bake in a 
moderate oven (350? F.) 
until a golden brown. 


You'll enjoy healthful warmth 
all winter long with 


KALAMAZOO 


HEATING EQUIPMENT 


From Deluxe Convertible 
Warm Air Conditioners to 
modest Space Heaters, 
Kalamazoo offers modern, 
reliable heating Systems 
—at the right price! 


(psAmazoo 


HEATING EQUIPMENT 


THE BEST IN 
WARM AIR CONDITIONING 
Can burn oil or gas! Will auto- 
matically fill your home with 
healthy warm air—humidified, 
filter-cleaned, gently circulating! 


GAS OR OIL SPACE HEATERS 


Economical and easy to operate. 
Highly efficient to heat 3 to 5 rooms. 


3-FUEL WARM AIR CONDITIONER em 
Automatic controls, filters, blower, humidifler. pate ANCIAL 
For maximum efficiency, it offers a tremen- 
dous area of heating surfaces. 


Today's economy heating leader. 
It's low in cost and offers trouble- 
free, fuel-saving thrift. 


